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the BEST of everything in 
SAUSAGE MACHINERY 


For Thoroughly Uni- 
form Mixing and 
Highest Quality Pro- 
ducts. Standard and 
Vacuum. Capacities 
from 75 to 2,000 Ibs. 


EFFICIENT S 


e MOST WIDELY USED 








Shortens Smoke Period 
... Improves Product 
Color ... Gives Complete 
Control. 





Reduce Cutting Time up to 50% ... Save 
on Labor... Get Finer Texture and Higher 
Yield. Models for almost every size of plant. 





Fast Operating ... Safe... Speeds Drawing of Gs- 
Equipped with Stainless Meat ings onto Stuffing Tube. 
Valves. Capacities from 60 to 

1,000 Ibs. 


yw BUFFALO-STRIDH 
NATURAL CASING PROCESSING MACHINE 


. . in 
Machined Feed Screws and Polished Cylin- Gives You Greater Yield and Better Casings 


cu TING GRINDERS ders give Clean, Sheer, Cool Cutting Action. Saves You Money on Maintenance and Labor. 
; ~ Capacities from 1,000 to 15,000 Ibs. per hr. 


Buffalo 


The NAME that means the MOST in SAUSAGE MACHINERY 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 














WALLERSTEIN SODIUM |SOASCORBATE 


TOLLS 


tate ME (o(-e] Mol Xecolgefol(- Moll] diate Mol (| 


oT ave Melaliney roll] Mm colme 1-1 -Lole-ToMunt-ol i olgerolt loli; 


AVAILABLE 


Improves color in 
packaged meats 
Assures longer shelflife . . . = 


protecting color, flavor the most convenient way 
and quality : 
PESS Er e Ko MURY-MesYole IU] sii Yolen telolg oleh i= 
® Shortens curing time CURONA WAFERS are pre-measured for accuracy... 

Cuts processing costs eliminate weighing and mixing...prevent waste 
caused by spilling or using too large a quantity. 


WALLERSTEIN COMPANY, INC. 


180 Madison Ave., New York 16, N. Y. 
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I) 
Hobart quality chopping with new IO hp. model 


Here’s the ideal continuous service meat chopper for all 
high-volume processors of fresh or frozen meats. 


Powered by a Hobart-built 10 hp. motor, the Model 
4056 features the proven Hobart principle of chopping 
...low-pressure, clean-cutting action eliminates crushing 
of meat found with other choppers, retains all the rich 
color and juices in the meat for maximum maintenance 
of bloom. 


There is no sacrifice of safety for the sake of produc- 
tion in this new Hobart chopper. Large, high-clearance 
cast aluminum guard and unique bowl design combine to 


See it First 
at the A.M.I. 
Booths 
131 and 132 








Whatever your capacity requirements, you'll 
find highest productivity per hp. in one of the 
seven models of Hobart meat choppers. Each 





guard against accidental contact with the worm. Simple, 
sure interlocks shut off motor current if pan with guard 
is raised or bowl is not in position. 

High-back stainless steel pan permits dumping full 
tubs of meat without spillage. Precision-matched cylin- 
der, worm and bowl are heavily tinned cast iron. Hobart 
design permits easy access of parts for easy cleaning... 
cylinder can be cleaned without removal from machine. 
Available in stainless steel or baked enamel housing. For 
full details on this or any of the seven quality meat 
choppers in the complete Hobart line, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 


es) Hoba rf machines 


A complete line by the World’s Oldest and Largest Manufacturer of Computing Scales and Food Store, Kitchen, Bakery and Dishwashing Machines 


features quality chopping, maximum sanitation 
and safety. Sales and factory-trained service in 
more than 200 district offices. 


wy 








4 


& 





Model 4056 further expands the complete meat chopper line better built by Hobart 
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Mequert Roowt 


AMI Convention, Palmer House 
Chicago, September 26-30 


More quality 
beef with 
Stilbosol 


Boosts beef gains 15% 15 of cattle on feed 
Cuts feed required 11% ® now fad STRBISOL 


AP 5 
Beef carcass values remain the same when STL BOSOL is fed » ‘ Lilly 


| 














ELI LILLY AND COMPANY 


AGRICULTURAL AND INDUSTRIAL PRODUCTS DIV 








oe 














STILBOSOL; HYGROMI=xX™ 


cattle growth stimulant 














new swine parasite control 


Since late 1954, Eli Lilly and Company’s Stilbosol Available starting in 1957, Hygromix is the first 


has helped supply the meat industry with more product to control three kinds of intestinal para- 
quality beef. Today, an estimated 75 percent of 


sites of swine—the large roundworm, nodular 
all cattle on feed are fed Stilbosol. 


worm, and whipworm. 
Hundreds of tests by agricultural college and other : : Pal 
scientists have substantiated the value of feeding hetignbicidtheseei basis ne iiaaaisaiag cee a 
stilbestrol. Thirty-four college experiments indi- have shown that Hygromix produces quality 
cate that cattle fed stilbestrol grade and yield as pork. About 60 percent of all commercial swine 
well as cattle not getting the growth stimulant. | feeds, fed up to 125 pounds, now include Hygromix. 





ELI LILLY AND COMPANY, AGRICULTURAL AND INDUSTRIAL PRODUCTS DIVISION, INDIANAPOLIS 6, INDIANA q 
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NEWS CANCO SPONSORS 

vin ON NETWORK TV 
TO MAKE SURE 
ALL AMERICA 
GETS THE MESSAGE... 


: 


Special ads enlist food retailers, too! 


Here’s a double-barreled assist from Canco that will 
help make September’s tremendous Canned Foods Cam- 
paign a whopping success! 

Throughout this month Canco has scheduled special 
commercials to be delivered in person by DAVE GARRO- 
way on his top-rated ‘“‘ropAy”’ show over the NBC-TV 
network. He will remind his millions of viewers of the 
goodness, convenience and economy of delicious canned 
foods, urge shoppers to buy extra quantities of their 
favorite brands during this bargain month. 

Secondly, Canco has placed advertising in leading 


SEPTEMBER 


is canned foods 
month 


grocery publications—telling retailers about this indus- 
try-wide campaign and suggesting that they stock up, 
tie in fully. Add to all this Canco’s special September 
promotions to home economists, food editors, feature 
writers and columnists . . . and you can see why Septem- 
ber looks like a great month for canned foods! 


WATCH DAVE GARROWAY on NBC-TV every Thurs- 
day morning during September. You'll see Canco’s 
special commercials between 7:30 and7:45A.M., E.D.T. 
Check your local paper for time and channel. 


> AMERICAN CAN COMPANY 
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win 





prize. 


a valuable 


Get entry blanks at VISKING’S Hospitality Room M-14 or from any 
VISKING representative at AMI convention, September 26-30. 


This face brought millions of customers into retail food stores 
across the nation to buy skinless franks and ready to serve 
meats, DURING MAY AND JUNE, WHEN THE INDUSTRY WELCOMED 
A NATIONAL SAUSAGE SELLING CAMPAIGN. These customers 
looked for—and bought—the brands of hundreds of packers 
who took advantage of the 1958 vISKING ‘“‘NAME THE BABY 


CHIMP” sales making contest. In extra business . . . in increased 
brand share for participating packers . . . in return per dollar 
a” ae 


invested . . . this was the biggest, most profitable, sausage- 
sellingest promotion in history. 

Contest judges are: L. Norton, president, NATIONAL PROVI- 
SIONER; E. B. Nattemer, publisher, MEAT; G. Lewis, vice- 
president, American Meat Institute; I. Teven, vice-president, 
Public Relations Board, Chicago. Contestants must be in 
attendance at AMI Convention. Prizes will be awarded Sep- 
tember 29, 5:00 P.M. in Room M-14, Palmer House, Chicago. 





2 First Prizes! Handsome 
PLATT brand 2-suiters 
and overnighters! 








5 Second Prizes! These famous WALTCO 
brand fine spinning reels and rods! 


10 Third Prizes! Skotch Koolers 


for picnics, travel, sports! 





VISKING COMPANY 


DIVISION OF CORPORATION 


Chicago 38, Illinois 
In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 


A pioneer and a leader in the design and manufacture of cellulose and plastic casings for the meat industry. 
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1. Merck is your new basic source of supply for MSG. 
cae Recently completed Merck production facilities with 
multimillion pound MSG capacity can satisfy even 
the healthiest appetite for this important flavor- 
enhancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 
Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 
glutamate 99+% pure. 











4. Merck MSG is available in two forms—Crystals 
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and Fine Crystals—to fit your requirements. It is 
packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG. deliveries are fast, since distribution 
centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 
ratories are fully staffed and ready to serve you. 
Technical assistance, including MSG assay service, 
is available on request. 


7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 
RAHWAY, NEW JERSEY 





9 





©Merck & Co., inc. 














like stainless! 





andl neliedy builds 


This Koch stainless-steel-top trimming table is typical of the 
quality and workmanship you get in every piece of Koch equipment. 
Notice the repeated K-shape in the tubular substructure. 
This Koch-designed feature provides greater 
THERE IS A DIFFERENCE strength, more positive rigidity, and convenient under- 
; the-table storage for meat drums, sausage trucks, etc. 
All stainless steel equipment is 
eet the sume. Differences exist The sturdy all-welded frame has leg 
in weights and alloys, in details levelers. One-piece metal top is fabricated from 
of construction and finishing. 14-gauge, #2-B satin finish stainless steel, with smooth 
And above all, there are differ- ded Koch trimming tabl 
ences in the Integrity and ex- rounded corners. Koch trimming tables 
perience of the builder. Since are available with removable sectional maple cutting 
Koch-built stainless costs no more boards, or with longer-lasting U. S. Royal boards. Standard table lengths 
on are 6, 8, 10, 12, and 14-ft. Other 
sizes can be custom-built to your exact requirements. 
Write for further information and prices. 





SG. SSL AI LT 








At Booth 6 Koch has the experience and production facilities to fabe 

H ricate custom-built equipment economically. A competent 
AMI Convention Koch engineer will submit detailed drawings and quota- 
tions for your approval. This service is extended without 
Charge or obligation. Write and tell us what you need. 


~ (1 7) Visit Us KOCH ENGINEERS WILL WORK FOR YOU 
JUT | 


YA 


2520 HOLMES STREET 
EQUIPMENT CO. KANSAS CITY 8, MO. 


VICTOR 2-3788 
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AT ARE... Booths 81-82 


See your bright future 


in the New Models of 


The Sqht7 , 


MINCE MASTER 












Come to HOSPITALITY SUITE 838-839 |i 


We invite you to visit our Chicago plant. 
Make arrangements with any Griffith man. 











THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th ST. © UNION, N. J., 855 Rahway Ave. © LOS ANGELES 58, 4900 Gifford Ave. 
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The Better Flavor is REGAL SEASONING 


The’ aroma may be more exciting! The color, blend contains Griffith’s Sodium Ascorbate, too. 
brighter and more appetizing! But, definitely, It checks oxidation in the chopper . . . reduces 
the savory flavor of REGAL SEASONING in shrink and time in smokehouse . . . cuts cost! 
wieners is satisfaction without equal! Words So, for stable color with better flavor in wieners, 
can’t convey the ecstacy of flavor in REGAL put your money on the money-making flavor of 
SEASONING, so dependably uniform! Every REGAL SEASONING. 


Contains high-stability Sodium Ascorbate for Color! 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 


UNION, N. J., 855 Rahway Ave. LOS ANGELES 58, 4900 Gifford Ave. 





IF YOU PREFER 
THIS TYPE 


here is a good one! 





Mepaco Friction 


SMOKE GENERATOR 


Where there is a problem in procuring, han- 
dling or storing sawdust for the Mepaco Tipper 
Smoke Generator, some meat processors prefer a 
generator which creates smoke by friction applied 
to a block of wood. Mepaco has engineered a fric- Patent Applied For 
tion smoke generator with these exclusive features: 





@ COOL, CLEAN SMOKE Degree of friction is constant because pressure on 
the wood is regulated by an air-piston. This avoids a variable heat factor 
in the smoke, and sparks; and this in turn avoids acrid smoke which could 
adversely affect flavor of the product, and eliminates a serious fire hazard. 


NO EXTRAVAGENT MAINTENANCE. The self-cooling friction wheel is 
mounted on bearings, which avoids transmitting heat, thrust and load direct 
MEPACO to the motor; and this in turn avoids burning out motors frequently. 
TIPPER SMOKE 
GENERATOR, 


available in 3 sizes, is still the 
world's most popular method 
of generating smoke. 









































Mounting and air-piston control 


Eastern Representative 
JULIAN ENGINEERING CO. 
5129 N. Damen Ave. - Chicago 25 
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DIANA’ DICING MACHINE 


Used by Hundreds of Leading Packers, Canners, Hotels 


MATADOR SENIOR 
& JUNIOR GRINDERS 


Large pitch feeder for con- 
tinuous rapid grind. Has 
famous Matador principle 
of coarse and fine in one 
operation. Capacity up to 
8000 Ibs. per hour. 


MATADOR 
HYDRAULIC STUFFERS 


A pe omnes unit in 65 Ib., 
100 Ib. and 150 lb. capacity. 
Optional with linking attach- 
ment, hand operated or fully 
automatic. 


KERNER STUNNER 


Simple construction—s a fe— 
foolproof—easy to reload and 
operate. Animal bleeds better 
improving quality of meat— 
a modern and humane way to 
slaughter. 


Everywhere! 


and Institutions . 





DICES, SLICES AND 
STRIPS 


DICES from %” to 2”. 


SLICES plates up to 12” 
thick. 


STRIPS up to 5” in length. 











DIANA* 


The Original Dicer 
HUNDREDS IN DAILY USE 
Manufactured in U.S.A. 


DIANA* DICING MACHINE 


Made of finest corrosion-resistant metals in- 
cluding stainless steel lined chutes. Reinforced for sturdiness. 


Is hydraulically operated, with automatic feed plunger and 
large feeding funnels 

Has dial at cylinder which regulates speed of plunger. 

Is sanitary, compact and of rugged design with totally en- 
closed motor and pulley. 

DIANA* cuts stew meats . . . fat backs . . . specialties . . . 
beef... lamb... veal... chicken . . . vegetables . . . and 
other foods, in uniform cubes of desired size. 

Available in two sizes. Write for complete details. 


* “Registered U. S$, Trademark.” 


C. E. DIPPEL & COMPANY, INC. 


126 LIBERTY ST. 


Phone REctor 2-0380 


MATADOR 
JUNIOR GRINDERS 


Produces unequaled quality, 
cool grind. Includes famous 
Matador principle of coarse 
and fine in one operation. 
Capacity up to 3000 lbs. per 
hour. 


MATADOR 
SILENT CUTTERS 


Advanced modern design with 
many exclusive safety and 
sanitary features. In 100 b., 
150 Ib., 300 Ib. and 550 b. 
sizes. Self-emptying  attach- 
ment optional. 


MATADOR PORTABLE 
ROTARY MIXERS 


Mixing bowls mounted on 
wheels - can be moved 
to any part of the plant . 

at the same time substitutes 
for hand trucks. In_ three 
different sizes. 


NEW elk 6, N. Y. 
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METROPOLITAN 
quality OILSond FATS 





*OLEO OILS 
*SOY BEAN OILS 
*COCONUT OIL 


* COTTONSEED OIL 
For the best in vegetable oils, meat fats and shortenings at prices that 


save you money, look to METROPOLITAN! We can provide you a 
with a wide selection of fats and oils for every requirement. 
Only the most modern Girdler equipment is used to process our * DEODORIZED 
merchandise and meet high quality control standards. TALLOW 
For outstandjng service on any need in fats or oils, * HYDROGENATED 
fontact Metropolitan today! TALLOW 


e Directly to your door ...anywhere... anytime! 
Express delivery service directly to your door . . . daily or a or 
weekly ... anywhere ... anytime at your convenience via our wuicieielhian 
own Red Falcon service fleet of 69 stainless steel tank trucks. TD  ethinlana baeiicauiale 


* 


-. RED FALCON 






- Quotations: 
Rt ee 
Bayonne Phone: HEmlock 7-2400 
New York Phone: WOrth 4-2850 
Bayonne Teletype: BYO 661 





OLITAN 


INC. 


METR 
FATS AND OILS 


Home of the Red Falcon Service Fleet Foot of East 22nd Street, Bayonne, N. J. 
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STEAM SAVER! 


The No. 737 BOSS Electric Fluid Pump 
is a compact, complete power and control 
unit, ready to connect to your hydraulic 
crackling ,press. Electrically-driven pump 
units conserve your boiler capacity for 
operation of other essential equipment. | 


#-8:8 
a oe | 





neil | come ERE Ne enseemnnRERT: 


The components of the BOSS Electric Fluid 
BOSS Automatic Pump include a high-volume, low-pressure 
Landing Device pump which rapidly raises the hydraulic 
piston to the pressure point. A radial high- 
pressure pump automatically cuts in at this 
point and delivers the final squeeze. When 
the peak of pressure is obtained, it is 
trapped and held, relieving pumps of load. 
This device isolates press from pumps, and 
until pressure is released, pumps are idling. BOSS Crackling Press 
A money-saver, in that it allows only neg- 
ligible wear and uses a minimum of power. 





Illustrated are a few of the many items 
we supply for edible and inedible render- 
ing. Built-in strength and fine materials 
resist wear and corrosion, giving you year > 
after year of BOSS non-stop service. 


BOSS Friction 


Carcass Dropper Inquiries from 


the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 


CHAS G SCHMIDT 





BOSS Shredder BOSS Hasher and Washer 





tHe Cemceseaecede BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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| ACKERS POWDER fame 


PACKERS POWDER’ 
CURE 
» 
CURE WITH —— gi 
PACKERS POWDER * 
i so iaiii:,, PACKERS POWDER. 


INGREDIENTS Cc U R E 


FOR A 
Seer The users of this product reads like “The Who’s Who” in the industry! 
Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
@ FOOL PROOF @ FREE FLOWING 


© PERFECTLY INTEGRATED © NO WET SPOTS 
dison 








LABORATORIES, Inc. ‘Manufadaniag Chenidts [nthe Feud Sadustg 
17° 
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ALL THE SMITHS 
will be on hand at AXIMIE 








DROP IN .... 2 rooms 879 & 880 Palmer House . . . every 


Smith will be glad to see you . . . and lend a receptive ear to any and all 


880 € meat wrapping problems . . 


PALMER 


HOUSE 
ss is HeP°S METH eacen co. 


CHICAGO 38 +» 5001 WEST SIXTY-SIXTH STREET + POrtsmouth 7-8000 














PAPERS FOR PACKERS FOR OVER FIFTY YEARS 





ASHI 


THE Na 
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save $50,000.00 a year 


on each Sliced Bacon line... 
on labor and giveaway! 


WEIGHING 
-WHILE - 


CONVEYING 


@ NEW @ IMPROVED ® ELECTRONIC ® AUTOMATIC ® CUTS LABOR COSTS 
@ REDUCES GIVEAWAY ® CONTROLS PRODUCTION ® IMPROVES PACKAGE APPEAL 


Yes, on each line operating 8 hours a day 5 days a week, the new, improved 
CASHIN Weighing-While-Conveying Sliced Bacon Machine SAVES up to $50,000 


A YEAR or more! CASHIN uses any size bacon cardboard . . . handles any size 
bellies without change . . . handles bellies from 26° to 29° ... handles 2 Ib. and 2 lb. 


units as well as 1 lb. units. CASHIN makes all other methods obsolete! 


in action on colored film 
in Hospitality Rooms 812 & 813 


ON DISPLAY IN EXHIBITION HALL, 
BOOTHS 11, 12, 13, 14. 


PALMER HOUSE 





ASHIN, INC., 16 STATE STREET, ROCHESTER, NEW YORK @ F. M. TOBIN, PRESIDENT 
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From pine...to pulp... 
to paper...to people... 
through KVP 


“Protecting America’s meat is our 
business. We manage 3,400,000 
acres of forest, and we select 

only the most suitable trees 

to make into protective papers. 
Some call us ‘Tree Farmers’ — 

we grow more trees than we use. 
So there will always be KVP 
paper for the future.” 





no wasted motion 


No three ways about it—KVP saves labor 
costs for you by providing pre-gathered, 
strip-laminated ham wraps in 2 or 3-sheet 
combinations to fit your special require- 
ments. 

Whether for domestic sales or for govern- 
ment contracts, this is the way to protect 
your hams...reduce shrinkage...guard 
freshness...provide maximum eye-catch- 
ing "se ” 


THe KVP Company 






When you count on KVP Laminated Wraps 


steals your profits! 


And save money at your wrapping sta- 
tion! 

A wide choice of papers for combinations 
to meet your every need. 

e 6 e * 

Write us immediately for samples. See 
how the bright KVP outerwraps provide 
a perfect printing surface for mouth-water- 
ing illustrations that can dominate a super- 
market meat display. 


KALAMAzOO, MicHiGAN 
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How Todays Meat Packers Benefit 
from Lixate Brine-Making Process 


For making curing pickle and pumping 
pickle... for washing and brining hides 
and skins .. . and for spray deck refriger- 
ation systems —a large majority of modern 
meat-packing plants are now using Lixate 
Brine, made by International’s exclusive 
Lixate Process. This process produces a q 
brine of exceptionally high quality. In — 
addition, the Lixate Process itself has 
many advantages for the modern packer. 
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; : i g \ WEAK BRINE RETURN TO 
Centralized, automatic operation. The a HOG COOLER | P RESTRENGTHENING TANK 
Lixate Process is carried out in a single —. PICKLE 
piece of equipment called the Lixator. WEAK BRINE RETURN To’ —* MIXING 
Here, rock salt is dissolved without agi- RESTRENGTHENING TANK Ee 

j ue i i ss RESTRENGTHENED BRINE PICKLE 
tation and brine is completely self. SSreeneT ENED Come | PICKLE 
filtered at the same time. This entire opera- Lo UNIT COOLERS | — TANK 
tion is set in motion simply by turning eee 
a valve. STERLING ROCK SALT ; — l 

The Lixator automatically controls salt ‘ ff 
feed, water feed and brine discharge. The : 

: f BRINE COOLING 
result is a continuous flow of pure, clear, ae Y RESTRENGTHENING = 97 MATER weer 
fully saturated brine—delivered when and oe i ' 
where it’s needed. CLEANOUT —- WATER INLET | r —_— 
a ' ; , STORAGE BIN WALL FOR MAKE.UP ; [ rine | FTENER 
3 basic Lixator installations possible. WALL TYPE HOPPER i! a a oe diet 
Each of the Lixator installations is engi- ‘icemanaae [1 bake \ = 
neered to meet specific plant needs, for TO POINTS OF USE EJECTOR 
efficiency and maximum economy. —————— == 

















1,Most widely used is the hopper-style 


Sterling Model Lixator. The hopper is large 

enough to require only occasional refilling 

with rock salt, which can be stored nearby for 

convenience. And rock salt flows from the CLEANOUT oo 

h : P z FOR MAKE UP 
opper directly and automatically into the 

Lixator whenever brine is drawn off. 

2. Many plants prefer the Sterling Storage Diagram of Lixator installation shows many uses for Lixate Brine: in pickling vats, pump 

Li . . pickle and hide brining; for regenerating zeolite water softeners; for direct or indirect refrig- 
xator, a combination of salt-storage tank eration; and for restrengthening brine in unit cooler and spray deck systems 

and salt-dissolving tank, which is designed for ; ; 


large operations. With this unit, rock salt can 
be delivered from the truck or railroad car 3. For plants in which ground space is ata of theSiloisfor dry-rock-salt storage. Dissolv- 
directly into the Lixator, which both stores premium, the Sterling Silo Lixator is most ing takes place automatically at the bottom. 
the salt and automatically feeds it to the dis- _ practical. Narrowenough tofit in small ground 
solving tank as more brine is needed. All areas, the Silo Lixator has ample storage 
handling of rock salt is eliminated. space, because of its height. The upper portion 


TO HIDE BRINING 
BRINE PUMP AND OTHER USES 











Substantial savings. The Lixator re- 
duces salt handling costs to a minimum— 
and in many cases eliminates them al- 











: e a together. The expense of distributing dry 
Fast, direct service on all Sterling Salt products salt and making brine at various locations 
International’s mines and refineries are DISTRICT OFFICES: Atlanta, Ga.; oe always avoided. Also, the Lixator — 
strategically located to provide fast ship- Chicago, Ill.; New Orleans, La.; economical Sterling Rock Salt, which can 
ments of any type or quantity of Sterling Baltimore, Md.; Boston, Mass.; Detroit, greatly reduce production expenses. The 
Salt—for any purpose. Mich.; St. Louis, Mo.; Newark, N. J.; Lixator is remarkably easy to maintain, 
MINES: Retsof, N. Y.;Detroit, Michigan; Buffalo, N. Y.; New York, N. Y.; too. Other than valves, it has no working 
_ Avery Island, La. Cincinnati, O.; Cleveland, O.; Philadel- parts—nothing to get out of order. The 
5 A REFINERIES: Watkins Glen, N. Y.; Phia, Pa.; Pittsburgh, Pa.; Memphis, occasional flushing which may be needed 
Ludlowville, N. Y.; Avery Island, La. Tenn.; and Richmond, Va. is done simply by opening a built-in 
GENERAL OFFICES: INTERNATIONAL SALT COMPANY, INC., SCRANTON, PA. cleanout valve. 




















100-Ib. BAG 





50-lb. KOOLER KUBE 





100-Ib. BAG 


International Offers All 
Types of Salt Products 


Today, meat packers throughout the coun- 
try can get all the salt products they need 
from one dependable source of supply — 
International Salt Company. Here's a re- 
view of some of the Sterling Salt products 
that give best results in meat packing. 


For operations that use salt in brine 
form, International supplies Sterling Rock 
Salt and Sterling Evaporated Salt .. . and 
automatic dissolvers for making brine 
from both kinds of salt. For dry-curing, 
preserving and seasoning meat—opera- 
tions which call for high-quality salt— 
International produces Sterling Granu- 
lated Salt, Sterling Granulated TX-10 and 
Sterling Purified Salt. Sterling Purified 
Salt is guaranteed to contain more than 
99.95% sodium chloride. Also available 
is Sterling Flake Salt, in fine, medium and 
coarse grades. 


Sterling Casing Salt (an Evaporated 
Granulated salt), used expressly for clean- 
ing, Curing and preserving sausage casings, 
has a special characteristic of holding a 
specific amount of moisture. Sterling Rock 
and Sterling Evaporated Salt in various 
sizes and types are supplied for brine and 
dry curing hides and skins and packing 
them in salt. 


We also offer new Sterling SC-6 Salt . . . 
especially for curing skins. It is free- 


flowing, dustless, and easily handled in 
all weather conditions. 


Sterling Kooler Kubes for Effective 
Refrigeration . . . Kooler Kubes are 
heavily compressed refrigeration salt 
blocks for use in unit coolers, cold air 
diffusers and spray deck refrigeration. 
They restrengthen brine continuously and 
uniformly, thus making it easy to main- 
tain brine at the proper strength. The re- 
sulting refrigeration efficiency helps reduce 
product shrinkage. Other advantages: 
clogging of spray nozzles is minimized, 
and there’s much less fog in chill rooms. 


Technical Assistance 
Important Part of 
International's Service 
to Meat Packers 


Through skilled and experienced “Salt 
Specialists,” International is constantly 
helping meat packers get greater efficiency 
and economy from the salt or brine they 
use. These specialists work with a company 
in selecting the right type and size of salt 
for a particular job . . . in finding effective 
salt-storage and salt-handling methods... 
and in determining the best means for 
producing and distributing brine—to men- 
tion just a few of their services. 

One thing meat packers particularly 
appreciate about this advisory service is 
its complete impartiality. International 
has no reason to recommend one kind of 
salt over another. We produce both 
Sterling Rock Salt and Sterling Evaporated 
Salt in all types and sizes. And we also 
make automatic dissolvers for both kinds 
of salt. So we can recommend the type 
and size of salt most perfectly suited to 
a plant’s needs. 

Information on unloading, measuring 
and sampling bulk salt—and other tech- 
nical data—is readily available from our 
sales engineers. These men are also ex- 
perienced in how you can store and handle 
salt or brine with the most efficiency. 
They'd be more than happy to help you and 
your company. International's 50 years of 
experience and continuing research are 
completely at your disposal—at any time. 
Just contact your nearest International 
Salt Company sales office. 








Sterling Rock Salt keeps driveways, 
platforms clear in winter 


You can keep business operations moving smoothly during 
severe snow and ice storms by spreading Sterling Rock Salt 
on your parking areas, driveways and loading platforms. 


Spread the moment a storm hits, this effective melting 

——~ agent turns snow to slush—makes it easier to remove 
dangerous ice. Result: fewer delivery and loading delays 

...NO costly traffic tie-ups...much less, danger of 
accidents to personnel. Wherever it’s used, Sterling Rock 

Ray 9 Salt produces a bare pavement—the only safe pavement. 





— 





Service and research 


are the extras in 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, IN 
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Use a “TILT-TOP” TRUC 
with your TY LINK 




















COMPLETE HANDLING OF PRODUCT FROM 
STUFFER TABLE TO SMOKE STICK 





Locked and 
Ready for Operation 











@ INCREASES TIME AND LABOR SAVINGS 
@ COKRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


Lease . STAINLESS STEEt 
@ EASY ONE-HAND MOTION FOR MACHINE TILTING : CONSTRUCTION 
THROUGHOUT 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 
@ TY LINKER SECURELY BOLTED AND CRADLED 
@ BCTTOM SHELF FOR TOOLS AND PARTS 


@ PERFECT FOR PERMANENT LOCATION 


@ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ EQUIPPED WITH LARGE SWIVELED CASTERS 
@ SIZE—68” LONG—33” HIGH—24” WIDE 


LINKER MACHINES, INC. 


39 DIVISION STREET NEWARK 2, NEW JERSEY 
OVER 3000 TY LINKERS IN DAILY OPERATION 


Distributor and Service Organization for Europe, Great Britain and North Africa . 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392268. 
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'Old Smoky' summer ge is now pr 





(Advertisement) 


d with ACCEL by Peters‘Meat Products. New starter, culture has cut product failures and returns to zero, 


Better Summer Sausage In Less Time 
Thanks to AccEL 


Peters Meat Products of Eau 
Claire, Wis., and St. Paul, Minn., 
makes a summer sausage called 
'Old Smoky'. And like all packers 
who produce summer sausage, 
they had their problems. The 
lengthy processing time limited 
their production capacity to one 
5,000-lb. batch of 'Old Smoky' per 
week. They typically encountered 
spoilage, off-flavor, nonuniform 
color, poor texture, and nitrite 
burns. 


These problems, shared by every 
summer sausage packer, are all 
‘attributable to chance fermenta- 
tion according to AMIF research. 
The best way to beat this univer- 





Sam Pire, Plant Superintendent of Peters Meat Products, inspects a batch of 
‘Old Smoky! summer sausage processed in only 48 hours by using ACCEL. 


sal problem was to find a way of 
controlling the fermentation proc- 
ess. The answer proved to be a 
starter culture, developed by the 
AMIF and commercially pro- 
duced by Merck & Co., Inc., 
under the name ACCEL. 


Here’s what happened when Peters 
started using AccEL in 'Old Smoky’. 
Processing time was cut so sharply 
that they tripled output. They 
now produce three 5,000-lb. 
batches per week without expand- 
ing production facilities. Sam Pire 
and Adolf Remmele, Plant Su- 
perintendents, and other Peters 
officials report that AccEL has re- 
sulted in considerable cost savings. 
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They are assured of constant uni- 
formity in texture, flavor, and 
color. Returns and product fail- 
ures have been cut to zero. Con- 
sumer acceptance of 'Old Smoky' 
has substantially increased—and 
Peters has enthusiastic letters to 
prove it. The people at Peters are 
sold on ACCEL. 


AccEL offers important savings in 
money, time, and labor wherever 
it is used. It completely eliminates 
the 72-hour period of holding in 
the cooler and the 24-hour tem- 
pering period. It offers the surest 
way of producing a tangy, high- 
quality product with spoilage and 
failures held to a rock-bottom 
minimum. ACcCcEL is in convenient 
powder form to be introduced 
during the mixing process so that 
no new equipment is required. 


AcceEL is MID approved for sum- 
mer sausage, Lebanon, thuringer, 
cervelat, salami, and pork roll. 
For free literature and samples, con- 
tact your local Merck representatwe 
write directly to Department NP-912. 


MERCK & CO., Inc., Rahway, 
New Jersey 


®Accet is the trademark of Merck & Co., Ine., 
for its brand of lactic acid starter culture. 
© Merck & Co., Int 
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CONTINUOUS STUFFING 
/* GLOBE-BECKER 


a 
ee al A VACUUM 


pRB, concncous 
erureing MACHINE i CONTROLLED 
STUFFING MACHINE 








* * sd 
This revolutionory Globe-Becker machine 
represents the 9g! vance in the history 













the 

controlled vocuum of the mest eels 
casing provides on entirely new 
conception of souseg® production. 


* 


The GLOBE Company 


INCETON AVE. 


so. PR 
ILLINOIS 


CHICAGO 9% 


i as 


WITH THESE 
ADVANTAGES: 
* Fast, Continuous Operation 
* Air-free Product with Controlled Vacuum 
* Product Improvement 
* Ease of Cleaning 
* 
Economy of Operation and Maintenance 
* Complete Safety 


* Easy Installation 


This rev 

ph er sareg Globe-Becker machine represents th 

ie, 8 in the history of sausage manufactu ; 

ne cometary se age the removing of air by pod 

~ thei as the meat enters the casing provid 
ew conception of sausage production 4 
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ROYAL CUTTING BOARDS 


“We're completely 
sold on U.S. Royal 
Cutting Boards,” 


says Wilson & Company butcher 





Lowell Meier shows how lightweight, 
portable U.S. Royal Cutting Boards 
are easily cleaned...no scraping necessary. 


“...and the boss is, teo,” he adds. U. S. Royal Cutting Boards are made of a special hard 
The “boss” is plant superintendent W. W. Whitford, who synthetic compound, hard enough to resist gouging, yet not 

says: “We have about 50 boards in continuous use at pres- so hard as to dull knife blades. 

ent. Eventually, we'll convert our entire production line to " - x 


When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick de 
livery and the finest quality industrial rubber products. 


‘U. S.” Cutting Boards. They're a terrific improvement over 
wooden boards, averaging sixteen times longer life. And 
they pay for themselves in the first 18 months. Add to these 
economies all the other advantages of easy cleaning, no 
warping or chipping, simple maintenance, light weight and 


portability—and you see why we're sold on these boards.” Approved by the National Sanitation Foundation. 





Mechanical Goods Division 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. 















In Canada: Dominion Rubber Company, Ltd. 
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APPROVED and USED 
by more than 450 packers 
Coast-to-Coast 
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TIPPER-CLIPPER 


oe - = = the most versatile unit offered for second ties on all types 
et not of artificial and natural casings and bags. 
Speeds up production 





[Ses 








er Lowers production costs 4 
) Does a better tying job t 

See Tipper Clipper in action right in your own plant, | ; 
dation. without obligation. Arrange for a free demonstration I 


Sotetiae nace 


now - -- or-- - 
Watch it perform at the AMI Convention, Booths No. 116 & 117 











TIPPER-TIE, INC. 


2165 Morris Avenue Union, New Jersey 
' Phone: MUrdock 8-8988 





SS GS IS 
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BUCKET ELEVATORS 


... for handling foods 


Elevators can be operated at various angles by providing 
case-hardened bronze-bushed rollets attached to belt. 
Rollers are guided in tracks preventing sag and insuring 
long life. 





Chicago Representative: John C. Luehrsen, 3848 West 68th Place 
Phone POrtsmouth 7-2140 


& 
ngee MANUFACTURING CO. 


OTTUMWA, IOWA 





""BACKED BY YEARS OF PACKING PLANT ENGINEERING'' 








———— 
— 
—— 
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will season it better! : 


’ 1 
. . . because with Stange, seasoning is V4 
: fapron 4 
both a science and an art: Science — 
—in processing the basic seasonings: Oe i ae \4 
Art—in the application of these , Pee: ~» id 
seasonings to your products to be ee. J 
achieve distinction in their field ile — 
for flavor and eye-appeal. 


(ANGE 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


C—O a 














Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e GROUND SPICE 


< 
WM. J. STANGE CO., Chicago 12, Ill. * Paterson 4,N. J. * Oakland 21, Calif. ‘ Pl i 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. c 

















The American Standard of Living is a 
term that means many things to many peo- 
ple. The chances are that few of us, without 
stumbling around, could give a clear, con- 
cise definition of what the expression really 


means. 


We will agree, however, and without hesi- 
tation, that among other things, it means 
“eating a little higher up on the hog.” It 
means going from chitterlings, “fat-back”, 
and molasses, to steaks, chops, and other 
choice “cuts”. Figuratively, as well as liter- 
ally, it most certainly means going from dry 


bread to bread and butter. 


This, the American worker fully under- 
stands. More important, he understands, 
too, how, why, and where his bread is but- 
tered. This is why despite its adversities, 
imperfections, and assaults from without, 


the American worker clings to his union. 


AMALGAMATED MEAT CUTTERS AND 


BUTCHER WORKMEN OF NORTH AMERICA 
AFL-CIO 


2800 NORTH SHERIDAN ROAD e CHICAGO 14, ILLINOIS 


Tuomas J. Ltoyp 
International President 






...» WHERE HIS BREAD IS BUTTERED 


He knows, furthermore, and (with some 
eighteen million of his fellow workers who 
are members of the Labor Movement), 
demonstrates that he knows that the union 
is the key to self-respect and the better 
things of life for himself and family. In 
other words, he knows where his bread is 


buttered. 


The Amalgamated can always be counted 
on to remain fair and square in its every 
dealing whether with management, govern- 
ment, or the public. At the same time we 
dare not lose sight of our historic mission 
—our obligation and responsibility to keep 
our UNION firm and strong—spearhead of 
greater achievements and more of the good 
things of life—more of the American Stand- 
ard of Living—for our members, their fam- 


ilies, and communities. 





Patrick E. GorMAN 
International Secretary-Treasurer 





— 
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for Be sure to take in the AROMIX COUNTY 
tum FAIR. There are special attractions which we 

think you will enjoy. You will also meet spe- 
E cial new members of the growing AROMIX 


organization. 
CHUCK HUTCHISON ALAN McCULLOUGH JACK SURIANO 
SALES SALES CHEMICAL ENGINEER 
A and your old friends at AROMIX will all be on hand 


to renew old friendships and to make new friends. 


DISTINCTIVE CUSTOM BLENDED SEASONINGS 


1401-1415 W. Hubbard St. 
Chicago 22, Ill. 





a 
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Studies conducted by the American 
Meat Institute Foundation show that 
you can give franks longer-lasting 
color at considerable savings in proc- 
essing time—without sacrificing qual- 
ity; sodium isoascorbate makes this 
possible. 

A.M.I.F. researchers ran tests on 
three different types of commonly 
used frankfurter emulsions* and add- 
ed % oz. of sodium isoascorbate per 
100 lbs. to half of each type of emul- 
sion. Untreated franks were heat 





Neo-Cesitate’ Cuts Heat Processing Time for 
Franks to 75-90 Minutes ...Improves Color Too 


processed for 120 to 150 minutes, 
while those containing sodium isoas- 
corbate were processed for 75 to 90 
minutes to the same internal temper- 
ature. Both groups were smoked for 
the same length of time. 

All franks—with and without so- 
dium isoascorbate—scored high on 
flavor, texture, and peelability. How- 
ever, the franks treated with sodium 
isoascorbate showed a brighter initial 
cure-color and a slower rate of fade 
in the display case. This means not 


*For complete detailsontheA.M.1.F. study, see Food Technology, Volume12, No. 6,1958,or write to Merck for a reprint. 


RESULTS OF A.M.I.F. STUDY 





Heat processing time 
Flavor and texture 
Peelability 

Rate of color fade 





Franks cured by 
conventional process 


120-150 min. 75-90 min. 
good good 
good good 

3 days 4-5 days 


Franks cured with 
NEO-CEBITATE (sodium 
isoascorbate, Merck) 


High quality franks with superior cure-color are heat processed 
in up to 50% less time when NEO-CEBITATE is added to emulsion, 
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only greater eye appeal and longer 
shelf life but more efficient produc- 
tion as well. 

Gain these advantages by using 
NeEo-CEBITATE or NEO-CEBICURE 
(Merck brands of sodium isoascor- 
bate and isoascorbic acid), especially 
developed for the meat industry by 
Merck. Packers using NEo-CEBITATE 
or Neo-Cesicure find they can in- 
crease production when smokehouse 
capacity is limited and save on labor 
and operational expenses when in- 
creased output is not required. 

Neo-CesitraTE and NgEo-CEBICURE 
offer all the curing benefits of sodium 
ascorbate and ascorbic acid yet cost 
less to use. They are M.1.D. approved 
for curing all beef and pork products. 

For literature and samples, contact your 
local Merck representative or write directly. 


MERCK & CO., INC. 
Rahway, N. J. 


Neo-Cesrrate and Neo-Cesicure are registered trade- 
marks of Merck & Co., Inc. 


© Merck & Co., Int. 
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'see this new 
| COMPLETELY AUTOMATIC PACKAGING 
LINE FOR WIENERS...THAT WILL 

| ALSO PACKAGE SLICED LUNCH MEATS 
AT 60 PACKAGES PER MINUTE 


>, 4 Automatic Slicing, Check 
Weighing and Bagging of 
Chopped Beef 





>. 4 Amazing New 
Automatic Labeller 


See this machine in actual operation at the 


A.M.I. CONVENTION 
Club Floor, Suite 17 
PALMER HOUSE «+ CHICAGO,ILL. * SEPT 26 to 30 


Miller & Miller 


P.O.BOX 865, ATLANTA, GA. 




















(Dull Meat Brand Bin der 


@ No other binder can match the 6-to-l performance Z ‘ 
of Bull Meat Brand in a eeeeption and moisture- 
malting power. 


e Your sausage stays plump, moist, fies 
shrinkage or shriveling. It tastes better, juicier. 
Texture and slicing qualities are improved. 


From day to day or year to year your results are 
uniform, predictable, profitable — for Bull Meat 
Brand Binder, blended of five selected grains, is _ 
under critical and continuous laboratory control. oe 


It’s a 6-to-1 certainty that Bull Meat Brand} is your 
best buy in Binder. For more than fifty years, 
experience has proved it to the meat industry. 


Write us, or ask your Heller ee for a free usable sample. 


oe 


B. HELLER & COMPANY 


CALUMET AVE. AT 40th STREET * CHICAGO 15, ILLINOIS : 


Sting the Food Sndlustiy 
Since (893 
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1958 AMI 


EVERYTHING’S 





CONVENTION 


‘Changing Patterns and Effect’ 


FOUR-DAY meat industry convention this 
A year is built around four words, “Changing 

Patterns and Effect,” and if packers, sausage 
makers and renderers go back to their plants and 
apply what they've heard, next week’s 53rd annual 
meeting of the American Meat Institute could be 
its most successful one. Packers and their personnel 
will listen to “patterns” at the Palmer House, Chi- 
cago, from September 26 to September 30. 

Scores of meat industry suppliers are in high glee 
because of increased space. About 100 exhibitors 
are showing their wares, and about 90 firms will 
occupy hospitality rooms for sales chatter. 

Thirty-two meat industry veterans, including one 
woman, will be honored at a special breakfast Mon- 
day, where they will receive gold emblems in recog- 
nition of their half century of service. 

A few of the specific topics to be discussed at the 
opening session Friday morning will be: “Can you 
adjust to the changing patterns in the livestock and 
meat industry?” “Will the changing patterns of live- 
stock production and marketing affect your busi- 
ness?” and “Are you aware of the changing con- 
sumer market?” The three speakers who will answer 
these questions and many others on livestock pro- 
duction and procurement are Dr. Herrell DeGraff, 
Babcock professor of economics, School of Nutrition, 
Cornell University; Dr. Robert C. Kramer, agricul- 
tural economist and co-ordinator, Michigan market- 
ing program, Michigan State College, Lansing, and 
Homer R. Davison, AMI president. 

The Institute again this year has come up with 
more speakers on automation in industry. “Mechan- 
ization or Automation—Which, When, Where and 
How,” will be explained by Gerald L. Scott, senior 
engineer, Midwest Research Institute, Kansas City, 
Mo. Scott has visited a number of meat packing 
plants recently and studied their operations. Howard 
L. Wallace, Petersen Manufacturing Co., Los An- 
geles, in a slide illustrated talk, will present a quick 
trip through one of the country’s most modern ren- 
dering operations. With respect to the automated 
processing of rendered fats, C. E. McMichael of 
The Girdler Corporation, Louisville, will provide 
answers. Operation of the mechanical hide shaking 
equipment will be demonstrated in a film. 

Packers concerned with ideas as to how automatic 
controls may be applied to liquid-handling processes 
may find help in another film, produced by Canada 
Packers Ltd. especially for the AMI meeting. 

Concluding the Friday afternoon session, a panel 
of packinghouse experts will give their views on 
what can be done about mechanization and auto- 
mation, The panel will include R. W. Batcher, The 
Rath Packing Co.; A. B. Maurer, Maurer-Neuer, 
Inc.; Gerald L. Scott, Midwest Research Institute; 
H. K. Gillman, Tobin Packing Co., Inc., and R. W. 
Ransom, John Morrell & Co. 

The Saturday morning session will be devoted to 
changing patterns and effect on sausage and other 
processing operations. F. Warren Tauber, manager, 


food and packaging research department, Visking 
Co., will present a special report on the role of 
various kinds of comminuting machines in the for- 
mulation and processing of sausage emulsions. Mech- 
anized shipping operations, as filmed at a number 
of meat packing plants, will be projected by Walter 
R. Green, product sales manager, Rapids-Standard 
Co., Inc. As mechanization becomes more generally 
adapted in meat processing operations, the need for 
more emphasis on quality control becomes apparent, 
and Julius Zillgitt, manager, research and develop- 
ment division, Geo. A. Hormel & Co., will have 
some recommendations on the subject. 

Again a panel discussion will conclude the Satur- 
day morning session and George Heil will be moder- 
ator on the subject “How Do We Adjust?” Those in 
the bullpen will be Frank Crabb, Stark, Wetzel & 
Co., Inc.; Donald Eckrich, Peter Eckrich & Sons, 
Inc.; Walter R. Green, Rapids-Standard Co., Inc.; 
Harold Jaeke, Oscar Mayer & Co.; F. W. Tauber, 
Visking Co., and J. Zillgitt, Geo. A. Hormel & Co. 

Changing patterns in sales distribution will be 
thoroughly analyzed before the convention folds its 
tents and packinghouse personnel pad back to their 
plants. Samuel G. Barton, president, Market Re- 
search Corporation of America, New York City, will 
discuss “The Changing Consumer.” 

The retail meat dealer has come a long way. His 
traditional straw hat is missing and somewhere along 
the line he’s lost his insistence about making his own 
sausage. A. C. Nielsen, Jr., president, A. C. Nielsen 
Co., will summarize the follow-up his company made 
of the 1954 Census of Distribution by bringing it 
up to date. 

In this day of changing consumers and changing 
retailers there are definite patterns of change in 
packer selling operations. John Kielty, president, 
Poetzinger, Dechert & Kielty, sales training program 
organization, has made a study of the meat indus- 
try’s selling problems and methods and will present 
ideas and constructive suggestions. The discus- 
sion group willbe composed of Arthur Lavin, 
The Sugardale Provision Co.; O. B. Smith, The Wm. 
Schluderberg-T. J. Kurdle Co.; Charles Musser, 
Wilson & Co., Inc., and F. J. Townley, Swift & Co. 

Wives and daughters of AMI members may break- 
fast Saturday atop Chicago’s newest skyscraper on 
the lake front, the Prudential Building. A Monday 
luncheon at the “veddy swank” Ambassador Hotel's 
Sarah Siddons Walk is planned especially for women. 
Here they will be entertained by Sulie Hurand, one 
of the nation’s foremost musical dramatists. 

Ladies are invited to the annual dinner Monday 
night at the Palmer House Grand Ballroom. The 
guest speaker will be General Carlos P. Romulo, 
Philippine ambassador. The Varsity Men’s Glee 
Club, University of Illinois, will entertain. 

And now we must draw a curtain on the top 
secret session which closes the AMI meeting. It is 
a management seminar and “attendance will be by 
invitation only for regular members exclusively.” 
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OPENING SESSION 


FRIDAY . . 10:00 A.M. 
GRAND BALLROOM 


Changing Patterns and Effect on Livestock Production 
and Procurement—Dr. Herrell DeGraff, Babcock pro- 
fessor of economics, Cornell University; Dr. Robert 
C Kramer, agricultural economist, Michigan State 
College, and Homer R. Davison, president, Ameri- 
can Meat Institute. 


DR. H. DeGRAFF 


4 TBs. 


DR. R. KRAMER 





H. R. DAVISON 





GENERAL SESSION 


FRIDAY . . 2:00 P.M. 
GRAND BALLROOM 


Changing Patterns and Effect on Plant Operations: 
Mechanization or Automation—Gerald L. Scott, sen- 
ior engineer, Midwest Research Institute, Kansas 
City, Mo. 

Mechanized Inedible Rendering—Howard L. Wallace, 
Petersen Manufacturing Co., Los Angeles, will, in 
a slide-illustrated talk, take a quick trip through 
one of the most modern rendering operations in the 
United States. 


Automated Processing of Rendered Fats—C. E. Mc- 
Michael, The Girdler Corp., Louisville, Ky. 


Mechanized Hide Take-Up—a film produced especially 
for this meeting through the courtesy of McLean 
Machinery Co., Toronto, Can., and Canada Packers, 
Limited, 


How an Automated Process is Operated—A film, pro- 
duced by J. W. Ruddell, Canada Packers, Ltd., es- 
pecially for the AMI. 

What Can We Do About Mechanization and Automa- 
tion? This will be a panel discussion to include R. W. 
Batcher, The Rath Packing €o.; A. B. Maurer, Mau- 











H. WALLACE R. BATCHER 


G6, L. SCOTT 





A. MAURER R. RANSOM H. GILLMAN 


rer-Neuer, Inc.; Gerald L. Scott, Midwest Research 
Institute; H. K. Gillman, Tobin Packing Co., Inc. 
and R. W. Ransom, John Morrell & Co. 





GENERAL SESSION 


GRAND BALLROOM 
SATURDAY . . 10:00 A.M. 


Changing Patterns and Effect on Sausage 
and Other Processing Operations: Ad- 
vances in the Preparation of Sausage 
Emulsions—F. Warren Tauber, manager, 
of the food and packaging department 
of the Visking Co. 


Orders on the Move—A special motion picture of mech- 
anized shipping operations at several meat plants, 
and a report by Walter R. Green, product sales man- 
ager, The Rapids-Standard Co., Inc., Grand Rapids. 


Quality Control: Key to Efficient Processing—Julius 
Zillgitt, manager research and development division, 
Geo. A. Hormel & Co. 


How Do We Adjust?—This will be a discussion group 
with George Heil, Heil Packing Co., St. Louis, as 
moderator. Discussion members will be Frank Crabb, 
Stark, Wetzel & Co., Inc.; Walter R. Green, Rapids- 
Standard Co., Inc.; F. W. Tauber, Visking Co.; Don- 
ald Eckrich, Peter Eckrich & Sons, Inc.; Harold 
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H. JAEKE 





J. ZILLGITT 





G. HEIL D. ECKRICH 


Jaeke, Oscar Mayer & Co., and Julius Zillgitt, Geo. 
A. Hormel & Co, 


F. CRABB 
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GENERAL SESSION 


MONDAY .. 10:00 A.M. 
GRAND BALLROOM 


Changing Patterns in Sales Distribution: 
The Changing Consumer—Samuel G. 
Barton, president, Market Research Cor- 
poration of America, New York City. 


The Changing Retailer—A. C. Nielsen, jr., 
president of A. C. Nielsen Company of 
Chicago. 

How Our Selling Must Change—John Kielty, 
president, Poetzinger, Dechert & Kielty 
Co., Chicago 


How Do We Adjust?—This will be a dis- 
cussion group with R. F. Gray, Geo. A. S. 
Hormel & Co., as moderator. Discussion 

members will be Arthur Lavin, The 
Sugardale Provision Co., Canton, O.; O. 

B. Smith, The William Schluderberg-T. 

J. Kurdle Co., Baltimore; Charles Musser, 

Wilson & Co., Inc., Chicago, and F. J. 

Townley, Swift & Company, Chicago. 


“a 
BARTON 





J. KIELTY 


R. F. GRAY 





C. MUSSER O. B. SMITH F. TOWNLEY 





ANNUAL DINNER 


MONDAY . . 7:00 P.M. 


GRAND BALLROOM 
THE PALMER HOUSE 





GEN. C. ROMULO 


Address by General Carlos P. Romulo, Philippine am- 
bassador, whose topic will be “The Race For Power.” 
As first Philippine ambassador to the United Na- 
tions, and president at the Fourth General Assembly 
of the U. N., the General is keenly aware of the 
environmental needs for human freedom. He is 
noted for his analytical understanding of the inter- 
national political situation, and his views on the cur- 
rent crisis will be interesting. 


The Varsity Men’s Glee Club, University of Illinois, 
under the direction of Harold A. Decker, will pre- 
sent the musical portion of the evening program. 
The 80-voice glee club has just returned from an 
appearance at the Brussel’s World Fair. 


GENERAL SESSION 


TUESDAY . . 10:00 A.M. 
GRAND BALLROOM 


What Management Should Be Thinking About—This 
8 &@ management seminar and attendance is by 
invitation only and restricted to regular AMI mem- 

bers. A business session of the Institute will con- 

clude the five-day meeting. 
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ANYONE FOR QUIZ GAMES? 








MASTER QUIZ BOARD will allow conventioneers attending the American 
Meat Institute meeting to test their scientific knowledge. The board, 
which was constructed by members of the staff of the American Meat 
Institute Foundation at the University of Chicago, will pose eight 
questions arranged in progressive difficulty and will give the testee a 
rating from beginner's luck to super-scientist. The electrical system was 
designed by Dr. Jay Fox of the division of biochemistry. Shown in the 
picture (from left to right) are Hal Slover, AMIF division of organic 
chemistry, Franklin Mills and Paul Brown, both of the division of food 
technology. The quiz game is electronically operated. When one 
answers correctly a bell rings and a green light flashes; if your answer 
is wrong you get a red light and a Bronx buzz. Who knows, any con- 
ventioneer may be a super-scientist who hasn't been told. 
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FOOD e200 UC. FS: Nee. 
MANUFACTURERS OF QUALITY FOODS AND FOOD INGREDIENTS 3 
701-709 N. WESTERN AVENUE ¢ CHICAGO 12, ILLINOIS 
NP 9-208 EVerglade 4-0530 


ARE YOU WASTING 
YOUR ADVERTISING DOLLARS? 














Every day, meat packers and sausage manufacturers across the country 

spend literally millions of dollars to make the purchaser insist on their brands. | 
Now, you know and we know your advertising costs cannot be eliminated—butj 
do know that a desirable, distinctive flavor can make all your : 


advertising far more effective. 


Custom can give you the kind of flavor you want and need. More important, 


Custom can also give you the market "protection" you need—because 





when Custom develops a flavor for your product, it is yours exclusively. No one 


else within your market area will have it. 
Best of all, remember that Custom seasonings are blended to increase your 4 
yields, too. Your Custom Field Man will work with you to be sure that you prodl 


a juicier, better-appearing, longer shelf-life product with your prescribed flavor. 4 


That's the way to "protect'’ a market. 


a 


M. J. Phee 
Sales Manager 
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FIBREBOARD packaging 


Your meats travel better, economically, in Fibreboard 
containers. Corrugated and solid fibre shipping 

cases. Folding cartons of every size and style. Bacon 
trays and boards. Sausage containers. Table-ready 


meat specialties. Frozen meat packages. 


Advantages? You get many when you're served 

by the West's largest manufacturer of paperboard 
packaging. Your cartons and cases are faultlessly printed 
on the newest modern presses. You receive market 

and package research . . . structural and graphic 

design .. . equipment development and counsel .. . 
dependable supply and service. And people... 


experienced people near you to work with you. 


SERVICE OFFICES: Billings, Boise, Chicago, Denver, Fresno, 
Los Angeles, New York, Oakland, Omaha, Phoenix, 
Portiand, Sacramento, Salt Lake City, San Diego, 


San Francisco, San Jose, Seattle, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 


Head Office: San Francisco 


HE, 












GET HEP! 


BONE and TRIM the MODERN WAY 






















Used by Leading Chains and 


Independent Packers on Pork and Beef 


Attention: Be sure to see us at the A.M.I. 
Convention in Chicago Booth 153-154 


Machines to be demonstrated at convention 
booth, Neck Bone Trimmer, Back Bone Trimmer, 
Hot Beef Trimmer, New Labor Saving Fat Back 
Trimmer 


BETTCHER INDUSTRIES, INC. 


Precision Tools for Industry 
13120 Enterprise Avenue, Cleveland 35, Ohio 


Call: Orchard 1-2644 


Canadian Distributors: C. A. Pemberton & Company Limited, Toronto 2, Canada 
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Salvages valuable meat usually wasted 
Boosts your production with less labor cost 
Processes up to 7 pork necks a minute 

Raises yield on pork back bones up to 1'/s 


pounds per hog 


SWIFT 

Atlanta 

Baltimore 
Cleveland 
Columbus, Ohio 
New Haven, Conn. 
Des Moines 
Denver 

Evansville 

East St, Louis, Ill. 
Harrisburg 
Jackson, Miss. 
Kearny, N. J. 
Kansas City 

Ft. Worth 
Milwaukee 
Moultrie 

Ogden 

Omaha 

San Antonio 
Sioux City 

St. Joseph 

St. Paul 

St. Louis 
Springfield, Mass. 
Portiand 
Nashville 
ARMOUR 

Atlanta 
Birmingham 
Columbus, Ohio 
East St. Louis, III. 
Huron, S. B. 
Kansas City 
Mason City 
Omaha 
Oklahoma City 
Peoria 

Pittsburgh 

Sioux City 

St. Joseph 
Spokane 
WILSON 

Cedar Rapids 
Kansas City 
Omaha 
Oklahoma City 
WILLIAMS MEAT CO. 
Kansas City 


ne a eee 


Trims beef bones chilled or hot 





Among Present Users 


HORMEL 

Fremont 

Austin 

OSCAR MAYER 
Davenport 

Madison 

CUDAHY 

Omaha 

MARHOEFER 

Muncie 

KREY 

St. Louis 

TOBIN 

Rochester, N. Y. 
GOETZE PACKING CO. 
Baltimore 

PFAELZER BROTHERS 
Chicago 

WEYHAUPT BROTHERS 
Belleville, Il. 

ESS-KAY 

Baltimore 

ROSE PACKING CO. 
Chicago 

LOUISVILLE PROVISION 
Louisville, Ky. 
ENGELHORN 

Newark, N. J. 
GWALTNEY 

Smithfield, Va. 
RELIABLE PACKING CO. 
Chicago 

WESSEL BROTHERS 
Belleville, Il. 


IN CANADA: 

ESSEX PACKERS LTD. 

Hamilton 

J. M. SCHNEIDER LTD. 

Kitchener 

FIRST CO-OP. PACKERS 
OF ONTARIO LTD. 

Barrie, Ont. 


Whizard 


BONE TRIMMING MACHINE 





PRESSWOOD BROS. 
LTD. 


Toronto 

PEOPLE'S MEAT 

Toronto 

WHYTE PACKING CO. 
LTD. 


Stratford 
SWIFT CANADIAN CO. 
LTD. 


Toronto 

St. Boniface 

COLEMAN PACKING 
co. LTD. 


London 
INTERCONTINENTAL 
PACKERS LTD. 

Saskatoon 
BRANDON PACKERS 
LTD. 


Brandon 

BURNS & CO. LTD. 
Calgary 

CANADA PACKERS LTD. 
Hull 

St. Boniface 

Toronto 

Peterborough 

Montreal 

CALGARY PACKERS LTD. 
Calgary 

UNION PACKING CO. 
Calgary 

WILSIL LTD. 

Montreal 


NOE BOURASSA LTEE. 

Montreal 

SWIFT CANADIAN CO. 
LTD. 


New Westminster, B.C. 

GAINERS LTD. 

Edmonton 

CANADA PACKERS LTD. 

Edmonton 

SWIFT CANADIAN CO. 
LTD. 


Edmonton 
TIMMINS PACKERS LTD. 


Timmins 














1 BETTCHER INDUSTRIES, INC., 

j 13120 Enterprise Avenue, Cleveland 35, Ohio 

1 Gentlemen: Please send me information on your "Whizard" Model 
j 500 Packing House Production Electric Bone Trimming Machine. 
| | understand there is no obligation on my part. 

d INDIVIDUAL. 

FIRM 

1 ADDRESS. 

| city State 
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Where To Go... 


in and around 


CHICAGO 


Conventioneers need not be idle during the time they 
are not attending AMI meetings and viewing exhibits. The 
“convention city” offers much to see and many places io 
visit. Some of the highlights of entertainment, eating and 
education to be found in Chicago over the convention 
weekend are listed below. 


SPECIAL EVENTS 

September 25-28: Chicago Defender Home Service Exposi- 

tion, International Amphitheater, 42nd and Halsted sts. Hours 

2 to 10:30 p.m. Consumer goods, foods, appliances and 

services for the home will be shown. Free. 

September 29: The Grenadier Guards, presented by Scl 

Hurok at the Chicago Stadium, 1800 W. Madison st., 

8:30 p.m. 

Until September 30: Clarence Buckingham Memorial Foun- 
[Continued on page 56] 


IN THE PICTURES 


Top Row 

Buckingham Fountain in Chicago's Grant Park. 
White Sox play here on September 26, 27 and 28. 
With a Little Bit of Luck'’ from “My Fair Lady" 
University of Illinois Glee Club at AMI Dinner. 


Second Row 


Beauties appear in Conrad Hilton Boulevard Room. 
Maywood Park harness racing continues to October 15. 
Chicago's skyline as seen across Grant Park. 
Horse players can enjoy Hawthorne Park races. 
Anne Rogers and Michael Evans star in "My Fair Lady." 


Third Row 

AMIF holds an “open laboratory" on September 25. 
Action at Oak Brook Polo Club, Hinsdale, Ill. 

A view of Michigan avenue by night. 

Stars in Chicago's night life. 

Beacon shines out above the city by the lake. 
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Alpha International Corp. ....164 
Allbright-Nell Co., The ...... 9-10 
American Spice Trade Asso. ..138 
Anderson, V. D. Co., The ...... 54 
Armstrong Cork Co. ..... 162-163 
I RINE yrs 8/6 bos dees. a 308 26 
NN a be Si eee og 97 
Basic Food Materials, Inc. .. .43-44 
Best & Donovan .......... 83-84 
Bettcher Industries, Inc. ...153-154 
Bishopric Products Co., The ....28 
EE ee ee 92 
Cannon & Son, H. P., Inc. ....167 
Carne Products Inc. ......... 142 
| ae re 11-12-13-14 


Cincinnati Butchers’ Supply .2-3-4-5 
Crompton & Knowles ....123-124 
Cryovac Co., The. 103-104-105-106 


Dalason Products Mfg. Co. ....127 
Diamond Crystal Salt Co. ..... 139 
Dobeckmun Co., The ..... 155-156 
Dohm & Nelke, Inc. ......... 126 
Dow Chemical Co. .......... 145 


Drying Systems Co. ........ 90-91 


Dues Go., Inc.; The ......... 102 
Du Pont De Nemours, 
eas ce Se we 15-16-15] 
(OS: | Yr a 73 
Eastman Chemical Products ...161 
Ekco-Alcoa Containers ...147-148 


En ouny and: Co... ....:. 152-157 
Emhart Manufacturing Co. 39-40-41 


46 


and 12 noon to 5 p.m. 


Everhot Manufacturing Co. ....32 
Exact Weight Scale Co. ..107-108 


Famco Division 

(Allen Gauge & Tool Co.) .71 
First Spice Mixing Co., Inc. . . 52-53 
Freezer Laboratories, Inc. ..... 141 
French Oil Machinery Co., The . .61 


General Machinery Corp. 
Gifts For Industry, Inc. ....... 109 
Globe Co., The ...... 55-56-57-58 


Goodyear Tire & Rubber ..121-122 
Great Lakes Stamp & 

Mfg. Co., Inc. .. .19-20-21-22 
Griffith Laboratories, Inc. ...81-82 
Hantover, Phil, Inc. .......... 140 
Preven Bo ee CO. 6c. ie 119-120 
Hercules Fasteners, Inc. ....45-46 


Hobart Manufacturing Co. .131-132 
Hoffman-La Roche Inc. 146 


Hollymatic Corp: 2. is. os. 149-150 
Hollywood Servemaster Co. ...125 
International Salt Co., Inc. ...... 1 
DOHNWRS, 8 Res oi sce soe 17-18 
Jamison Cold Storage Door Co. .72 
Jarvis Products Corp. ........ 160 
Julian Engineering Co. ........ 36 
Kartridg-Pak Machine Co. . . . 88-89 
Kelematic Machine Corp. ...33-34 
Kentmaster Manufacturing Co ..66 
Koch: Supplies, Ane: .). o.6.45% 5. 6 
Kontoid: Mills, Wiese Cea 115 


New and improved equipment and supplies of interest to meat packers and processors will be on exhibition in Machinery Hall 
and the Red Lacquer Room of the hotel. The daily hours: Saturday, September 27, 12 noon to 5 p.m.; Sunday, September 
28, 10 a.m. to 5 p.m., and Monday, September 29, 9 a.m. to 10 a.m. 





Linker Machines, Inc. ....... 93-94 
Liquid Carbonic Co. ..112-113-114 
Marathon Corp. ..... 67-68-69-70 


Master Mechanics Co., The ....35 
Mayer, H. J., & Sons Co., Inc. ..62 


Merck & Co., Inc. .... 128-129-130 
PATIENT NGS 600 cece 110-111 
Morton Salf Co. .......... am 100 
Niagara Blower Co. ......... 118 
Niagara Bottle Washer Co. ...137 
Oakite Products, Inc. ...: 3.093 49 
Pavia Process, Inc. .....:...8 133 
Pittsburgh Corning Corp. .....169 


Preservaline Mfg. Co. ...... 47-48 
Pure Carbonic Co. 17 oe 


Rapids-Standard Co., Inc., The . 
Remington Arms Co., Inc. ..... 165 


Royal Packaging Equipment ...144 
Santax Gos Ine: hoes. 158-159 
Seelbach, K. C., Co., Inc. .. .64-65 
Sellers Injector Corp. ........: 27 
Smith's John E., Sons Co. ... .95-% 
SOGCOO ING. ocak ees 85-86-87 
Spiehs, 1. C., Co., Inc. ..... ccm 


Standard Casing Co., Inc. .. . 50-51 
Sutherland Paper Co. .. . 29-30-31 
Sweeney Lithograph Co. . . 135-136 


Takamine Laboratory 
Thermo King Corp. ........ 37-38 


eee 6 6 9 ee 


Tipper Tie, Inc. ......... 116-117 
Townsend Engineering Co. . .79-80 
United Cork Co, ........ scum 7-8 
U. S. Slicing Machine Co. . 23-24-25 
Veoek Ge, os ick ee 143 
Visking: Go. 6682: 74-75-76-77-18 


Wallerstein Co., Inc. ......-: 
Wear-Ever Aluminum, Inc. 
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COMPANY ROOM NOS. 
Advanced Engineering Corp.....817-818 
Allbright-Nell Co., The ............ 810-811 
MU IORPOONE ERE. cous .conscocssedsecocasens 819 
American Viscose Corp. ............s00 816 
I So sicecysssscosecicvascionencs 828-829 
MME TEBOR? ENIC. \ c.csesscicevonsscotecadveisens 893 
plan Casing COrp.. ....cc.cscccecscscsessees 841 
Archibald & Kendall, Inc., 
I TPAIMABIOR sécccccccsesssoososssests 807-808 
ER PECs © aac ccicts incckcacatassuetseccsioe 865 
Basic Food Materials, Ince. .............. 804 
Berth-Levi & Co., Ince. ...... 884-885-886 
REET COLT, Gacicssctcdscasssecsosvccoes 890-891 
NCO 0 55.5 cckr dese asdocancecseosseassaaecesy 827 
UMTS PENG ces cs hisscscsssdecckgnesaastcass 812-813 
Cincinnati Butchers’ Supply Co., 
Perse iebenss vedasvessceeescnntvaavoaanent 882-883 
114 CHE FPOCUCIS COLD. cisisssesscenssecsseses 830 
19-70 Continental Can Co., Ine. ............0 806 
35 Corn Belt Brokerage Co. ..........000+ 846 
62 Crompton & Knowles Packaging 
130 Corp. (Wrap-King Div.) ............ 705 
” Cryovac Co., The 
111 (Div. W. R. Grace & Co.) we... 788 
. 100 Custom Food Products, Ine. ....894-895 
118 DCA Food Industries, Ine. .............. 784 
137 DemGeey CO. An Ge ci. ciccccssscsecocvvcanse 704 
49 Dewied Casing Co., A. .........000 740-741 
Be Bre © One ENG. 55555 ce caees cccdeascacetones 805 
.133 
. 169 Ekco-Alcoa Containers, Inc. ............ 833 
47-48 Federal Container Corp. .............. 732 
8-99 | First Spice Mixing Co., Inc. ........ 892 
= General American Transportation 
: Be Set 768) sa Sues sk ecescadede sb nacastaees 702 
-144 F Globe Company, The «....ccsevssssss 831-832 
B- 159 Griffith Laboratories, 
54-65 Wee oie ces Los ctadesscsscsissiess 838-839 
a Hantover, Inc., Phil ..............c.s.c0se0. 864 
95-96 Hartford City Paper Co. .......ss0 738 
86-87 Heekin Can Co., The ........cesscesesssoee 854 
-, 63 BO Bios cacsvscasecnssscets 851-852 
50-51 Hess-Stephenson Co. .....c.cccsssssssseseees 824 
30-31 ME Se i canaskscckesacnces 821 822 
5-136 Hoffman-La Roche, Inc. .....sss00e 701 
134 Independent Casing 
37-38 See 942-944-946W 
6-117 International Salt Co. ......c.ss.sessessesse 875 
79-80 i ik SS eermentarss 888-889 
78 Johnson & Schmidt ............ 776-777-778 
24-25 Kadison Laboratories, Inc. ......860-861 
143 Kansas City Dressed Beef ........ 760-761 
77-78 Karp Brokerage Co., Inc. ..........+ 845 
Kartridg-Pak Machine Co, .............. 842 
MOH  RRRIp, Tine, We oc cssssssssssssnccccees 857 
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Many alert and obliging representatives from supply, equipment and brokerage firms that 
serve the meat industry will again be hosts to meat packers, sausage manufacturers, and 
renderers from all parts of the country at AMI's fifty-third annual meeting. Hospitality 
suites are located on the seventh and eighth floors of the Palmer House, but there are 
also a few suppliers’ headquarters in other parts of the hotel. We suggest that you clip 
this page and take it to the AMI convention for reference, or consult the National Pro- 
visioner bulletin board in the foyer close to the Grand Ballroom for a final listing. 


Hospitality Headquarters 


of Industry Supply Firms 


COMPANY ROOM NOS. 
EMOY EG aicices tegen 814 
Manufacturers Co-op. 

PRG ociakccsnieelis te cstcseaisaas Foyer 4th fl. 
Mayer & Sons Co., 

BNC We Se sisichcstsniqiede 957-959W 
Meovek-@ C0. nes: siiciccpacsicecncead 850 
Miller & Miller, Ine. .......... Club Fl. 17 
WebrinyG: Tite is aicescssasssscaneiicess 876-877 
Milwaukee Spice Mills .............. 847-848 
Mongolia Importing Co., Ince. .......... 896 
Monson Cos: Bi Ble i tscccicscscccttteaston 815 
Muirson Label Co., Ine. ............00008 835 
Muorpliy ©0302 Fa ciscisiigitisascarcicen 801 
Niagara Blower Co. ............:0000 825-826 
Ordman:- Brobetes oi 0.ciccsckesccanae 840 
Packers Package, Inc. ..............00000 855 
Packers Provision Co. .............. 760-761 
Packinghouse 

By-Products .........0... 1250-1251-1252 
Paterson Parchment Paper Co....... 849 
Petersen-Priceman, Ine. ................. 833 
Plastix Film Converters ................ 740 
Preservaline Manufacturing 

OO > scariest adiictecwatenceas 843-844 
Roll-A-Grill Corp. of America ...... 745 
St. Joh @: Cee Uiicaciauiea adie 820 
St. Regis Paper Co., 

CHESCEE DIVISION: <icscscccisnssvecsiciaciies 809 
Safeway Truck Lines, Ine. .............. 734 
Sanfax Company, The .................... 862 
Schwartz: @ Co. - By veiicicaisndeic 1650 
Selected Spices, Inc. ..0...........cssccscee 786 


Sheffield Chemical 
(Div. Sheffield Farms Co., Inc.)..703 


Silverman & Wexler, Ine. .....0........ 731 
Sloman, Lyons Brokerage Co. ........ 878 
Smith Paper Co., H. P. ............ 879-880 
Smith’s Sons Co., John E. ............ 836 
Standard Packaging Corp. .............. 736 
Stange. Co.; With do ccandsncnucn 802-803 
Sunderland & De Ford .........0...0.0... 887 
Sutherland Paper Co. .............. 743-744 
Takamine Laboratory 

(Div. of Miles Lab., Inc.) .......... 859 
Tee-Cee Manufacturing Co. .......... 759 
"HOGHPaAi,. BIC. sclssteedesscassconics Club FI. 18 
Tri-State Packing 

Supply, BMG sccdiccssetioniw 743-744 
Van: Loan and Cos Ine.) aac 858 
Veer CO): .cccisccciias 955W 





Visking Co. (Div. of Union 
Carbon & Carbide Corp.) 





Crab WE ak oc ccttieseceonees 14 
Wallerstein. Cow Ine. 0. culiinas 787 
Walsh-Brown-Hefferman Co.....897-898 
Wax Casing Co., Edward ................ 856 
Wood & Co., J. C. 881 





marennney) 











If ever there was a time for optimism— it’s now! 
Here’s what is coming... 


- More people... Four million babies yearly. U.S. population 
has doubled in the last 50 years! And our prosperity curve 
has always followed our population curve. 


- More jobs . . . Though employment in some areas has fallen 
off, there are 15 million more. jobs than in 1939—and there 
will be 22 million mure in 1975 than today. 


- More income... Family income after taxes is at an all-time 
high of $5300—is expected to pass $7000 by 1975. 


- More production . .. U.S. production doubles every 20 years. 
We will require millions more people to make, sell and dis- 
tribute our products. 


- More savings. . . Individual savings are at highest level ever 
—$300 billion—a record amount available for spending. 
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YOUR FUTURE IS GREAT IN A GROWING AMERICA 
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. More research . . . $10 billion spent each year will pay off in 
more jobs, better living, whole new industries. 

. More needs . . . We need $500 billion worth of schools, high 
ways, homes, durable equipment. Meeting these needs will 
create new opportunities for everyone. 

Despite the present business dip, the basic reasons for America’s 
growth are stronger and more sure than ever before. Add them 
up and you have the makings of another big upswing. Wise plat 
ners, builders and buyers will act now to get ready for it. 


FREE! Send for the 
new 24-page illustrated 
booklet, ‘Your Great 
Future in a Growing 
America.” Drop card to 
ADVERTISING CouNCIL, 
Box 10, Midtown Station, New York 18, N.Y. 


THE PROFIT PACKAGE 
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Passing the Buck 


A meat packer may be able to find some com- 
fort in the American Meat Institute’s new sur- 
vey, “Financial Facts About the Meat Packing 
Industry, 1957.” On the plus side, for example, 
it is revealed that for the first time since 1947, 
operating expenses of the industry in 1957 
were a little smaller than in the preceding year. 
The packers’ outlay in 1957 (exclusive of the 
cost of livestock and other raw material) 
amounted to $3,106,000,000 compared with 
$3,161,000,000 in 1956 and $1,777,000,000 in 
1947. 

The report also indicates that the industry’s 
habit of “passing the buck”—its buck and, per- 
haps in some measure, the producer’s buck— 
along to somebody else, has been growing 
through the years, 

During 1947 with sales of $9,950,000,000 the 
meat packing industry managed to hang on to 
$153,000,000 as compensation for its invest- 
ment, risk and services; in 1957 it retained a 
paltry $79,000,000 from the $12,075,000,000 
that passed through its hands. 

We do not believe that the industry’s poor 
showing can be blamed on, or even explained 
by, the increase in its operating expenses— 
wages, supplies, containers, transportation, etc. 


' —over the years. Similar costs of other segments 


of American business have risen in comparable 
fashion during the period, but they have not 
been met at the expense of the stockholders 
or the suppliers of raw materials. On the con- 
trary, the net operating profits of all U. S. manu- 
facturing corporations have risen, and_ their 
stockholders have benefited through greater 
dividends and retained earnings. 

We believe that it is about time for the 
meat packing industry to stop passing the buck 
-literally and figuratively—elsewhere than the 
places where it really belongs. If the buck of 
higher processing, packaging and other costs 
should be passed forward to retailers—chain or 
otherwise—and thence to consumers, let’s see 
that it goes there rather than back to the indus- 
try stockholders, the industry’s ageing plant and 
machinery or to the livestock producers. 

Let’s not pass out the profit bucks, but keep 
them where they belong. 


News and Views 





A 20 Per Cent Gain in farrowings during the winter quar- 
ter ( December, 1958-February, 1959) is indicated by the 
USDA nine-state hog survey released this week. About 332,000 
more sows will farrow than in the same period last year. Iowa, 
Indiana and Illinois, the major producing states, show increases 
of 20, 6 and 31 per cent, respectively. Increases expected in 
other states are South Dakota, 35 per cent; Minnesota, 34; 
Kansas, 28; Nebraska, 21 and Ohio and Wisconsin each 9 
per cent. The number of all hogs and pigs on farms on Sep- 
tember 1 in the nine states totaled 45,305,000 head. This is 
7 per cent more than the 42,487,000 head a year earlier. All 
states showed more hogs on farms this September than a year 
earlier. Hogs and pigs six months old and over totaled 8,387,000 
head, 19 per cent more than a year earlier, reflecting the large 
increase in sows and gilts held for fall and winter farrowing. 


Nearly 100 Meat Packer sales managers have indicated 
their intention of attending the sales clinic to be held in the 
Crystal Room on the third floor of the Palmer House, Sunday, 
September 28, beginning with coffee at 1:45 p.m. A good 
number of those who will be present are sales managers who have 
attended one of the four sales managers’ workshops sponsored 
this year by the American Meat Institute. The clinic is under 
the general direction of the Institute’s sales and merchandising 
committee, of which Robert F. Gray of Geo. A. Hormel & Co. 
is chairman. The clinic will be moderated by Jack Kielty, presi- 
dent of Poetzinger, Dechert & Kielty, the sales training firm 
retained by the Institute. Reservations for the clinic still can 
be accepted by the AMI. They should be sent to the attention 
of John Moninger, director of special services. 


Alaska and Hawaii have been added to the territory rep- 
resented by the Western States Meat Packers Association, 
as a result of action taken by the board of directors at 
their meeting last week. The board also voted to establish 
a separate foreign membership under which foreign meat 
packing companies would be allowed to join the association 
under certain conditions and payment of a flat fee of $500 
per year. WSMPA on September 12 had 520 general and 
associate members. 


Trading in Loose Lard futures contracts began this week on 
the Chicago Board of Trade. (The new contract was de- 
scribed on page 45 of THe NatTIoNaL Provisioner of Sep- 
tember 6.) About 15 contracts changed hands at the opening 
on September 17 and total business for the first day was 
estimated at around 32 lots (see page 116). 


Annual Meeting of Members of the American Meat In- 
stitute will be held at the Palmer House, Chicago, on Tuesday, 
September 30, 1958, at 11:30 a.m., for the purpose of electing 
officers and directors and to transact such other business as may 
properly come before the meeting. 


Federal Trade Commission staff members are looking for 
ways to make the agency’s work more effective in restraining 
false advertising. FTC performance in this connection was 
criticized repeatedly in Congress during the last session. 
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LEFT: One of many strategically-located billboards used to promote Irish hams and other products of the organization. CENTER: 
New order assembly-loading cooler is in foreground. RIGHT: V. T. Scheffler, general manager; R. H. Aarvig, superintendent, 
and C. F. Fishburn, comptroller for the area, approve some new point-of-sale display material. 


Old Plant Has Many New Tricks 


ACK in 1903 when the Pittsburgh Provision & Pack- 
B ing Co. opened a new plant as part of improvements 
made on Herr’s Island in Pittsburgh (see the NP 
“Significant Sixty”), it was hailed as one of the most effici- 
ent in the meat industry. Fifty-five years later the plant is 
still one of the most efficient in the business. A progressive 
management team has continually kept pace with tech- 
nological developments and rebuilt or modernized de- 
partments over the half-century. 
During the past five years the plant, which has been 





LEFT: Hog carcasses are split with saw to reduce effort and elimi- 
nate mis-cut loins. RIGHT: While moving past the leaf pulling 
station hogs are positioned for entry into the automatic washer. 


a wholly-owned subsidiary of Armour and Company since 
1926, has undergone a major rejuvenation program that 
has affected virtually every department. Rebuilding is 
still in progress; about all that remains of the original 
venture is the bullshead marker on the front wall and 
the old “Irish” brand. 

In the beginning the firm’s destiny was directed by 
Simon O’Donnell, a colorful and energetic Irishman. 
It is guided progressively today by a seasoned meat plant 
executive of Irish descent, J. J. McInerney, vice presr 
dent of Armour’s new north central area, for which the 
Pittsburgh plant is the main production unit. aa 

Today, as 55 years ago, the firm promotes its Trish 
brand. Almost all of the plant’s smoked meats are sold 
under this label, although sliced luncheon meat and 
sausage carry the Armour “Star,” according to V. T. 
Scheffler, general manager. 

The devices and ideas by which the firm has paced 
its younger competitors are found throughout the plant, 

— ' : but begin, of course, with the slaughtering operation. 
TOP: Tension bar parallelling gambrel conveyor holds trolley stem The hog killing floor is one of the most efficient m 
in position and frees operator's hands. BOTTOM: Guide bars at the Armour organization, and_ incorporates several ad- 
dropoff preventing swaying and falling of the carcasses. vanced methods. For example, the bled hogs are ul- 
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| shackled automatically and dropped into the scalding 
| vat. The job is done by a pickup wheel and holding 
; with saw teeth. The hogs glide down the bleed- 
» ing rail which terminates against the frame of the pickup 
' wheel. Prongs engage the shackle trolley and lift it 
from the rail. As the prongs continue their flight down- 
ward, two clamps grasp the hog legs slightly below 
the hock and hold the carcass; with the creation of 
' jack in the chain the shackle is pulled free of the 
leg. As the clamps release the carcass the hog slides 
over a chute into the scalding vat. The prongs carry 
the shackle to a runoff rod which carries it back to the 
shackling station. 

In the scalding vat, which is equipped with sectional 
dunker bars and high-capacity pump, the hogs are pro- 

lled forward to the intake conveyor of the Boss U-bar 
dehairer. The dehaired animals are discharged onto a 
wide Globe gambreling conveyor. Here, because of en- 
gineered trolley and stick feeding, one employe can open 
the gam cords and insert the sticks. The trolleys with 
steel gambrel sticks are magazine fed to this station 
after they are cleaned by a wax technique developed 
by Armour. The clean trolleys are brought to the maga- 
zine rail on a frame that holds about 75 trolleys and is 
equipped with casters. 

Using two rope-activated rail stops, the operator allows 
the trolleys to glide to his work station in lots of about 
12. As he begins to insert the gambrel stick, he moves 
the trolley stem under a pressure bar that parallels the 
main rail for the length of the gambreling conveyor. This 
spring bar keeps the trolley stem in position as the carcass 
moves forward, freeing the employe for his other tasks. 

At the gambrel conveyor dropoff the plant employs a 
shallow and long chute which allows the hog to swing 
free with a minimum of sway when the weight is taken 
up by the trolley. Moreover, guide rails on each side of 
the chute prevent the carcass from swaying or falling. 

The carcasses are then conveyed through a Globe au- 
tomatic blast singer and shower to the dressing floor. 


f The long scalding vat with its controlled temperature, 





pumps and dunker bar-directed flow, and the daily 
servicing of the dehairer and singer, combine to minimize 
the need for shaving. 


" DRESSING: A new system of stainless steel chutes is 
— used to send each viscera item to its proper station and 
f has eliminated trucking and lifting of product, reports 
Tony Mancini, foreman of offal and casings. As the puller 
since separates the middles, he feeds them into a two-section 
that trough of stainless steel. He puts about half of the casing 
ig is into each trough section and these discharge onto the 
ginal conveyor belt that feeds the first crusher in the Anco 
and fresh casing cleaning setup. 
Carcass splitting is now performed with a Best & 
d by Donovan saw, permitting the operator to do a_ perfect 
man. job without heavy manual effort. Mis-cut loins are said 
plant to be a thing of the past. 
presi- Leaf lard is pulled, scraped and deposited in a stain- 


h the less steel trough and then blown to the cookers. 
Just before it moves over the scale and into the cooler 


[rish” the carcass is conveyed through an automatic spray wash- 
_ sold ing cabinet made of stainless steel. The cabinet has a 

and scientifically-placed arrangement of sprays that completely 
/. & wash the carcass; five of the spray heads are directed at 


the neck section. In the wash cabinet the carcass is held 
paced ff in fixed position by two bars that contact the hog at the 
plant, § hock. The bars extend out to the leaf pulling station and 
tion. the leaf puller positions the carcass for washing as he 
nt in spots it for his own task. 

BEEF KILL: Improvements have also been made on 
the beef killing floor. The three-bed dressing operation 
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TOP: Slide dumps. rather than "cuts down" carcass on table and 
pulls out gam stick. LEFT: Jowls are slashed. RIGHT: Mechanical 
knife is employed to clean all meat from the neckbones. 














MUCH PRODUCT is packaged at stations on the cutting floor. 
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is equipped with high speed hoists and landers and uses 
five spreaders with a single rail for the half and full 
hoist positions. The carcasses then move past a central 
station where they are spread and split with a B & D saw 
and go to wash and shroud. 

One feature of the beef kill is interesting from the 
architectural standpoint. The beef floor is underneath the 





TOP: Dumper is used to unload vats at the cured meat washer. 
BOTTOM: Heavy two-wheel belly truck (swivels fore and aft) is 
handled easily and safely by one man with a special power unit. 


pork dressing operation and, to get the required level of 
natural lighting, Armour engineers arranged the pork 
dressing operation so that they flow in a square outline 
around the light shaft that extends to the beef killing 
floor. Inedible soft material from both killing floors is 
chuted to a common hasher-washer and hard material 
goes to a Reitz disintegrator. Prepared material is now 
trucked to the inedible rendering department, but man- 
agement is considering installation of blow tanks or con- 
veyors for its movement. 

With the above exception trucking has been virtually 
eliminated through conveyorization. This has freed floor 
space for expanded production, provided better control 
on productivity and a greater degree of product protection. 

The pork cutting department has been completely 
mechanized and employs several unique methods de- 
veloped by Armour engineers. Rather than using a cut- 
down device for dropping carcasses on the cutting con- 
veyor, the plant uses a spreader that, in effect, pulls 
the gambrel stick from the gams. The device is positive, 
requires no maintenance and is safe. It consists of a 
glide-down frame that holds the trolley in position and 
spreads the hind legs. An out-jutting section flattens the 
carcass as it comes into position across the table; the 
trolley and stick have sufficient momentum from the 
downward glide of the carcass to pull the stick free of 
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the gams as the hind section spreads. The trolley drops 
into a box. 

A Townsend jowl slasher is used to prepare the jowls 
in one pass. In order to get maximum yield, the firm 
employs the Bettcher circular knife for trimming neck. 
bones. 

The whole cutting department is under refrigeration 
with fin-expansion coils located directly over the main 
work area and ceiling blower units placed at both ends 
of the department. This arrangement of equipment as. 
sures maximum employe comfort and product protection, 

Much product is packed on the cutting floor for move. 
ment by industrial truck to the holding coolers. Meat 
intended for curse is chuted to the proper section in the 
curing cellar. 

To insure top-quality pickle for its products, the firm 
has installed a cure mixing center which is equipped with 
a 700-gal. stainless steel batching kettle, a kettle for cook. 
ing sugar syrup, cooling troughs for chilling both the 
water and pickle, holding tanks, auxiliary pumps and 
controls used in proportioning curing ingredients and the 
chilled water. 

The firm employs a modern 90-stroke per minute Anco 
pickle injector for bacon and is considering a speedup in 
its cure which would free some of the cellar area for 
product storage. The curing cellar is directly under the 
order assembly room and management plans to store re- 
finery and canned meat items in the freed space and move 
them upstairs as needed via a conveyor. 

SMOKED MEATS: Cured meats are readied for smok- 
ing on a mechanized line. Vat lots of cured meats are 
moved in with an industrial truck (management considers 
manual trucking a waste of manpower and uses 24 in- 
dustrial trucks ‘for inplant transportation) to a vat dumper 
by which the product is unloaded onto the feed apron of 
the washing machine. Washed meat is discharged onto 
a transfer conveyor that places it on the main conveyor for 
trimming, branding and stockinetting or combing. The 
trees are weighed at the hangoff station prior to moving to 
the smokehouses. 

The plant has two new Julian 16-cage houses and 
further expansion is planned with the addition of three 
large-capacity houses. The Julian houses are completely 
instrumented and all operations, including showering, can 
be carried out in them. 

Smoked bacon goes into a chill cooler which is equipped 
with Recold water-defrost ceiling units. The special bacon 
trucks are moved into the cooler with a Mototruc unit 
designed to handle packinghouse trucks of the balanced 
type with a single swiveled caster at each end. With this 
industrial truck one man can move the load and see where 
he is going at all times. 

The cooler is held at 22° F. and the bacon is chilled 





CHILLING unit for cooling pickle is readied by John Gribas, & 
sistant curing foreman. The. second section is used to cool water. 
The central pickle blending tank can be seen at the left. 
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to a high-speed slicing temperature of 26° to 28° F. 
The sliced bacon department is equipped with modern 
high speed machinery, including two Anco slicers and two 
Packaging Machinery overwrap machines. A clear over- 
wrap is employed so the check scalers can grade the bacon 
as they weigh it; each check scaler has bacon boards for 
the different grades marketed by Pittsburgh Provision & 
Packing Co. The packoff girl at the end of the line places 
the overwrapped units in the correct shipping box. This 
system of grading eliminates rehandling of products. 

SAUSAGE: In the sausage kitchen, which is equipped 
with five Buffalo stuffers, several techniques are employed 
to increase productivity through better utilization of ma- 
chine time. A weighing conveyor built by Sheet Metal 
Engineering is used to batch product for the Boss Chop- 
Cut. One of its two flights forms the platform for a 
Toledo scale and the batcher weighs on it the different 
ground meats taken from nearby trucks. When a batch 
has been assembled he activates the conveyor flight that 
deposits the material on another flight discharging into 
the cutter. There are several advantages in this arrange- 
ment, One man can handle the job since he is not re- 
quired to lift heavy pans of meat. The conveyor holds 
a batch ready to dump into the cutter as soon as its load 
is discharged. The meat is fed into the cutter evenly 
and without “slugging.” . 

Management is now studying the advisability of in- 
stalling the dump bucket system used in other Armour 
plants, and, on the basis of methods studies, will rear- 
range its stuffers so that two are used to feed three Ty- 
Linker machines. 

Product is weighed as it moves from the sausage kitchen 
to the smokehouse or cooking area. Cooking is done in 
eight stainless steel vats designed by Armour engineers. 
The lids make a tight seal with the cooker rim when 
closed and are moved by air power. The staff believes 
that the design prevents the escape of vapor, reduces 
maintenance problems and provides a faster and more 
uniform cook. Perforated pipes that supply the cooking 
steam are located beneath false bottoms of stainless steel. 

Frankfurts and similar products are transferred im- 
mediately from the smokehouses to a blast chill cooler 
designed by Armour refrigeration experts. Several high- 


_ velocity blower type units are mounted about 4 ft. above 


the rails. The air is blown down one side of the room 
and up the other. The operation is controlled closely so 
that product temperature is reduced along with room 


BATCHER is loading sausage meat on conveyor mounted on scale. After the 
batch is complete the conveyor dumps into flight which charges the cutter. 
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LEFT: Sliced luncheon meat foreman Joseph Sondey examines the 
seal on a package of product. RIGHT: Charles Heisler, foreman of 
frankfurt pack, takes temperature of product in the blast chill cooler. 


temperature and humidity is maintained at a high level 
to minimize shrinkage. 

The chilled franks are moved into the holding area 
of the frankfurt packaging room where two Ty-Linker 
peelers turn out product for banding with the Star 
or Irish labels by Kartridg-Pak units and three peel 
franks for packaging in 1-lb. units. The frankfurt pack- 
aging room will be expanded and its equipment re- 
arranged to increase output. 

Sausage products intended for slicing are chilled in 
a separate firming cooler. The level to which individual 
loaves are chilled depends upon the product. 

Stick product is sliced with an Anco high-speed 
slicer-stacker and over-wrapped in clear thermoplastic 
film in a Wrap-King unit which also affixes a full-color 
label on top of each package. The packages then pass 
through a Great Lakes dry air shrink tunnel and are 
discharged on the packoff table. The shipping cartons 
are sealed with an air-powered International stapler which 
goes into operation as the container is pressed against its 
sealing head. 

Another department which has been remodeled is fresh 
pork sausage packaging, always a specialty with Armour. 
Here a new Famco unit has been installed which links 
the stuffed strands into units of two. The two-link groups 


DISCHARGE end of conveyor can be seen loading cutter 
bowl. Mill is used for fine emulsion for some products. 
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ONE BELT brings product from high-speed slicer to stack- 
ers; second feeds the stacked slices to overwrap machine. 


are hand-packed into an open-face box covered with 
clear film and hand sealed. 

The lard packaging department, which fills only drums 
and tins, has been completely modernized with a Her- 
cules horizontal press, Votator lard processing equipment 
and holding and blending tanks. The line can package 
about 10,000 Ibs. per hour. 

Other cooler expansion includes the addition of a 
new beef tendering room employing the Kroger-West- 
inghouse method for accelerated ageing; a 150,000-lb. 
—15° F. sharp freezer and a 150,000-lb. 0° F. holding 
cooler. 

Another major expansion designed to give Pittsburgh 
Provision & Packing customers better service is the 
enlarged refrigerated order assembly room from which 
eight trucks can be loaded simultaneously. The plant 
has a fleet of approximately 50 refrigerated delivery 
trucks. 

To handle its heavy night volume so that on-time 
delivery is given to all customers, and to hold back- 
ordering to a minimum, the plant uses a dual gang 
loading technique: one gang for assembling orders and 
one for loading. The order assembly gang starts several 
hours in advance of the loaders and moves the as- 
sembled orders in skid lots into the order assembly room. 
One part of this crew works with beef and rail stock 
items that are preassembled and tagged with route and 
stop numbers in the beef and small stock coolers. An- 
other crew assembles the canned meats, refinery prod- 
ucts and produce stored in other coolers. 

The main part of this crew assembles the fresh pork 
and packaged items such as sliced bacon. This group 
uses an Armour method of assembling the orders. The 
biller is assisted by two runners and one scaler. The 
scaler is faced by a shelf rack with nine compartments. 

As the biller calls out the items needed for an order, 
the runners get the products from storage areas located 
back of the biller and place them in one of the com- 
partments. The scaler picks the items from the com- 
partment, calls out the weights and places them in a 
suitable shipping container. The firm uses wire baskets 
for some orders. The filled shipping containers move 
via conveyor to the skid loading point where a handler 
removes them and places them on skids in route and 
stop sequence. He services several lines and uses an 
industrial truck to take the skid loads into the order 
assembly room and deposits the skids at the correct load- 
ing bay. 


This system eliminates the waiting time that fre- 
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OVERWRAPPING machine is equipped with several heads that make it 
possible to handle sausage and loaf products in different shapes. 














quently characterizes the biller-runner-scaler technique. 
The runners are not waiting for the scaler to clear the 
pan so they can deposit the products they pick up 
and the scaler does not have to wait for a runner to 
bring him the next item on the order. 

The loading crew’s first operation is to bring out the 
beef and rail stock items. The order assembly room has 
overhead track to hold rail stock for the various loading 
bays. 

The trucks are backed into position by a hostler. Foam 
rubber framing around each of the loading dock doors 
permits the trucks to be parked against the opening. 
A checker crew supervises a crew of truck loaders, Loaded 
trucks are moved into the parking lot and their refrigera- 

[Continued on page 106] 


VIEWS of high-speed bacon slicing line. Bacon is fed into over 
wrapping machine and packages are discharged at same station. 





NEW MACHINE links fresh pork sausage in natural casings and 
separates it into two-link groups. The open face pork sausage carton 
is hand sealed as shown in photograph on right. 
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CHECK THESE 3 BIG MONEY-MAKING ADVANTAGES 


of processing bacon with PRESCO HYDROJET curing brine infusion 


1. HIGH PRODUCTION 


Processes pork bellies fast—cuts storage, handling and operating costs. 
One operator can completely infuse more than 300 pork bellies an hour. 


2. SIMPLE OPERATION 


One easy manual operation injects brine rapidly through 66 stainless steel 
needles, assuring uniform diffusion. The PRESCO HYDROJET automati- 
cally does all the rest. 


3. LOW COST 
Durable and efficient, the PRESCO HYDROJET is designed and engineered 


as a moderately-priced investment for processors large and small. 





i ' 
TODAY’S PRESCO HYDROJET IS AS MODERN AS TOMORROW 
... NEW ... NEW .. NEW 
automatic, electronically stainless steel construction operational features reduce 
controlled timing mechanism throughout lasts indefinitely, maintenance to a minimum. 











eliminates guesswork, assures is easily kept clean. Servicing can be readily 
quality curing. handled by your personnel. 
| The PRESCO HYDROJET is manufactured and sold only by 


<= —  PRESCO PRODUCTS, INC. 


CANADIAN DISTRIBUTOR 
Montour, Ltd., Montreal 10 FLEMINGTON e NEW JERSEY 
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Places to Go and Things 
Te See in Chicago 


[Continued from page 45] 

tain, Grant Park. In operation from 
11.30 to 9:30 p.m.; color display 9 
to 9:30 p.m. 
Until September 30: Display of prize- 
winning pictures in the 19th An- 
nual Newspaper National Snapshot 
Awards, sponsored by the Chicago 
Daily News, at Bell Savings & Loan 
Association, 79 W. Monroe st., 2nd 
floor, 9 to 4 p.m. 


SPORTS 

BasEBALL: Chicago White Sox vs. 
Kansas City, Comiskey Park, W. 35th 
and S. Shields, September 26, 8 p.m., 
September 27 and 28, 1:30 p.m. 
Runninc Races: Hawthorne Park, 
3501 S. Laramie, Cicero, September 
27, 1:30 p.m. 

Harness Races: First Leg—Trotting 
Classic, Maywood Park, North and 
River rd., Melrose Park, September 
26, 8:40 p.m. 

FoorsaLt: Northwestern University 
vs. Washington State, Dyche Stadium, 
Evanston, September 27, 1:30 p.m. 
AUTOMOBILE Races: Cadet stock car 
races, O'Hare Stadium, Mannheim 
and Irving Pk. rds., September 27 
and 28, 8:30 p.m. 

WresTLING: Marigold Wrestling Are- 
na, 817 West Grace, September 27, 
8 p.m. 

Poto: Oak Brook Polo Club, York 
Road and 22nd st., Hinsdale, Sep- 
tember 28, 3 p.m. 


THEATRES 

“AUNTIE MAME” (comedy starring 
Constance Bennett), Erlanger Thea- 
tre, 127 N. Clark. Nightly, except 
Sunday, 8:30 p.m., Saturday matinee, 
2 p.m. 

“My Fair Lapy” (acclaimed musical 
starring Michael Evans and Anne 
Rogers), Schubert Theatre, 22 W. 
Monroe. Nightly, except Sunday, 8:30 
p-m., Saturday matinee, 2:30 p.m. 
“Mask AND Gown” (sophisticated 
farce starring Greta Aldene and Rod 
Strong), Great Northern Theatre, 26 
W. Jackson. Nightly, except Sunday, 
8:30 p.m., Sunday, 7 p.m., Saturday 
matinee, 2:30 p.m. 

“AUTUMN Crocus” (starring Margaret 
Truman), Drury Lane Summer Play- 
house, 2500 W. 94th PI. 


MOVIES 

“Gicr” (musical starring Leslie 
Caron), Harris Theatre, 170 N. Dear- 
born. Nightly, except Sunday, 8:30 
p-m., Sunday, 7 p.m., Saturday and 
Sunday matinee, 2:30 p.m. 
“WINDJAMMER” (cinemiracle sea 
epic), Chicago Opera House, 20 N. 
Wacker. Nightly, except Sunday, 
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8:30 p.m., Sunday, 7:15 p.m., Satur- 
day and Sunday matinee, 2 p.m. 
“SoutH Paciric” (acclaimed ciner- 
ama musical), McVickers Theatre, 
Madison near State. Nightly, except 
Sunday, 8:15 p.m., Sunday, 7 p.m., 
Saturday and Sunday matinee, 2 p.m. 
“AROUND THE WorLpD IN 80 Days” 
(in Todd-A-O), Todd’s Cinestage, 
Dearborn and Lake. Nightly, except 
Sunday, 8:15 p.m., Sunday, 7 p.m., 
Saturday and Sunday matinee, 2:30 
m. 

“CINERAMA-SOUTH SEAS ADVENTURE” 
(newest cinerama production), Palace 
Theatre, Randolph at LaSalle. Re- 
served seats only. 


MUSEUMS, GALLERIES, ZOOS 
ADLER PLANETARIUM, on the lake 
front at Roosevelt Rd., open 10 to 5, 
Sunday, Monday, Wednesday, Thurs- 
day and Saturday, open 10 to 9:30, 
Tuesday and Friday. Free Saturday 
and Sunday, other days 25c. Sep- 
tember Show: “Exploring the Milky 
Way,” 11 a.m. and 3 p.m., Septem- 
ber 27 and 29, 2 and 3:30 p.m., 
September 28, 8 p.m. 

Art InstiruTe, Michigan ave. and 
Adams st. World-famous collection 
of paintings, prints and sculptures. 
Open 9 to 5 weekdays, 12 to 5 Sun- 
days. Free Saturday and Sunday. 


Cxicaco NaTuRAL History MusEeuM, 


Roosevelt rd. and Lake Shore dr, An. 
thropology, botany, geology and zogl. 
ogy illustrated. Open 9 to 5 pm 
Guide-lecture tours weekdays at 9 
p.m., Saturday at 2:30. Free Thur. 
day, Saturday and Sunday. 
MusEUM OF SCIENCE AND . INDusTRY, 
on the lake front at 57th st. 
9:30 to 6 every day. Free. 

SHEDD AQuaRIuM, on the lake front 
at Roosevelt rd. 132 tanks contajp. 
ing 10,000 specimens of fresh and 
salt water fish. Open 10 to 5. Free 
Thursday, Saturday, and Sunday, 
other days 25c. 


TRIPS AND TOURS 

TWo0-HOUR SHORELINE CRUISES: Leave 
Michigan ave. bridge five times daily, 
Late trips on Saturday. Call DE 2 
1353, Mercury Scenicruiser, or DE 
7-1446, Wendella, for times and to 
make reservations. 

Conpuctep Tours: Chicago Gray 
Line Company, LaSalle Hotel, 10 N. 
LaSalle. Chicago Sight Seeing Com- 
pany, Congress Hotel, 520 S. Michi- 
gan. Chicago Helicopter Airways, 
5240 W. 63rd st., forty-two mile flight 
between Meigs, O’Hare and Midwest 
Airport. $12.10 round trip. 
MERCHANDISE Mart, 1% hour, Mon- 
day through Friday, 10:30 a.m. and 
3 p.m., 90c. 

NBC Cotor Strupio, Merchandise 





LEATHER APRONS, pictured above, will be on display at the American Meat Institute 
annual convention and exposition being held at the Palmer House, Chicago, September 2% 
through 30. These lightweight, genuine leather aprons, considered the ideal gift for the 
“person who has everything," were inspired by Don MacKenzie, AMI's associate director of 
engineering. Styled by Francis of Highland Park, the aprons are manufactured by Rebeo, 
3127 W. Chicago ave., Chicago, and are to go on the market October |. Showing four 
styles of these crushed grain cowhide aprons are (from left to right) Jerry Pollock, assistant 
to Rebco's president, who is wearing an outdoor barbecue apron; N. L. Pollock, p 

of Rebco, who is holding a lady's tea apron; MacKenzie, showing one of the new 

and Lillian Garland, who is wearing a woman's apron designed for outdoor barbecuing. 
specially treated aprons remain soft and pliable and resist spotting from grease of 
spillage of beverages. They will be on display at the Institute booth in the registration hall. 
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Salt chemists in each of Morton's nine plants constantly check the quality 
of the nearly 100 grades of salt Morton sells to industry. 


Only Morton can offer you the right salt 
for every industrial use, coast to coast 


Morton, the only nation-wide salt company, produces, re- 
fines, and delivers nearly 100 different grades of salt for 
14,000 industrial uses. 

This means that regardless of your size, your needs, or 
your location, Morton can give you expert, impartial advice 
on which grade or grades will do the best job for you. This 
is valuable advice because the right salt for the right job 
will help you reduce costs, save time and turn out products 
of uniform high quality. 

How Morton service can save you money 
Morton backs its salesmen with the services of the finest 
salt research center in the world. If your Morton salesman 
Personally can't solve a salt problem for you, he can refer 
the problem to Morton's research laboratory for quick, thor- 
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ough analysis. This service help may be worth thousands of 

dollars to you every year. ee 
We think you'll find it well worthwhile to talk salt and service 

with a Morton representative. If you agree, just write or wire: 


MORTON SALT 
COMPANY 


INDUSTRIAL DIVISION 
Chicago 6, Illinois 
Dept. NP9-58, 110 N. Wacker Drive, 
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Mart, Monday through Friday, open 
10 a.m. to 5 p.m., free. 

Cuicaco Tripune, 435 N. Michigan, 
1% hour, Monday through Friday, 
2, 4 and 8 p.m., free, reservations 
needed. 

PRUDENTIAL BUILDING OBSERVATION 
Deck, Prudential Plaza, Randolph st. 
and Michigan ave., Monday through 
Thursday, open 10 a.m. to 10 p.m., 
Friday and Saturday, open 10 a.m. 
to midnight, 50c. 


CHURCHES 

CATHEDRAL OF THE HOLY NAME 
(Catholic), North State st. at Superior 
st. Sunday masses, hourly from 6 to 
10 a.m., 10:45 a.m., 11:30 a.m., 12:30 
p-m. Cathedral Boys Choir at 10 a.m. 
Sundays. 

Str. Perer’s Cuurcu (Catholic), 110 
West Madison st. Sunday masses, 
hourly from 5 a.m. to 12 noon. Week- 
days, half-hourly from 5:30 to 9 a.m., 
and also at 11:40, 12:10 an 12:40. 
17th CHurcH oF CHRIST, SCIENTIST, 
220 S. Michigan ave. (Orchestra 
Hall). Sunday service, 11 a.m., Or- 
chestra Hall Auditorium. 

Cuicaco TEMPLE, First METHODIST 
Cuurcu, 77 West Washington, Sun- 
day services, 11:30 a.m. and 7:30 p.m. 
SECOND PRESBYTERIAN CHuRCH, 1936 
South Michigan ave. Sunday Service 
11 a.m. 


FouRTH PRESBYTERIAN CHURCH, 
Michigan ave., north, at Delaware pl. 
Sunday services, 11 a.m., 4 p.m. (ves- 
pers, music) and 8 p.m. 

CENTRAL CHURCH (non-sectarian), 
Tower center, Conrad Hilton Hotel. 
Sunday service, 11 a.m. Sunday morn- 
ing coffee hour following. 
CATHEDRAL OF ST. JAMES (Ep’s- 
copal), N. Wabash ave. at Huron st. 
Sunday services, 8, 10, 11 am., 
weekdays, 7:30 a.m. Fine music, 11 
Sunday. 

CHURCH OF THE ASCENSION (Epis- 
copal, high church), 1133 N. LaSalle 
st. at Elm st. Sunday services, 8, 9, 
11 a.m. and 7:30 p.m. 


DINING-DANCING 

AMBASSADOR East Hote, Pump 
Room, N. State and Goethe. 
AMBASSADOR WEstT HOTEL, The But- 
tery, N. State and Goethe. 
Concress Hote, The Glass Hat, 520 
S. Michigan ave. 

Conrap Hitton Hore, Boulevard, 
720 S. Michigan ave. 

Drake Hore, Camellia House, Lake 
Shore dr. at Michigan. 

EpGewaTER Beacu Hore , Polyne- 
sian Room, 5349 N. Sheridan. 
PaLMER House, Empire Room, State 
and Monroe sts. 
SHERATON-BLACKSTONE HOTEL, Cafe 
Bonaparte, 636 S. Michigan. 


SHERMAN HotEL, College Inn Porter. 
house, Randolph and Clark. 
ALLGAUER’s HEIDELBERG, 14 W., Rap. 
dolph st. 

CHEZ ParEE, 610 N. Fairbanks et. 
Honovutu Harry's Waikiki, 804 W, 
Wilson ave. ' 
IvANHOE, 3000 N. Clark st. 


DINING-ATMOSPHERE 
ALLGAUER’S ON RipcE, 666 N. Ridge, 
BaMBoo Inn, 11 N. Clark st. 

CaFE BoHEMIA, 138 S. Clinton st. 
THe CHANDELIER, Hotel North Park 
1931 Lincoln Pk. W. 

Citro’s RESTAURANT, 181 E. Lake 
Shore dr. 

Country Crus Hore , Georgian 
Room, 6930 South Shore dr. 
GeEorGE DIAMOND STEAK Hovsg, 512 
S. Wabash ave. 

Frep Harvey, Palmolive Bldg., 919 
N. Michigan ave. 

IsBELL’s RESTAURANT, 940 N. Rush st. 
ITALIAN VILLAGE, 71 W. Monroe st. 
Jutian’s, 103 E. Chicago ave. 
KUNGSHOLM SCANDINAVIAN 
RANT, 100 E. Ontario st. 
L’AIGLON FRENCH RESTAURANT, 22 
E. Ontario st. 

Lonvon House, 360 N. Michigan ave. 
Rep Star Inn, 1528 N. Clark st. 
SHANGRI-LA, 222 N. State. 
StRLoIN Room, Stockyard Inn, 42nd 
and Halsted sts. 


RESsTAU- 








. . . always! 


Julian engineering skill assures you of 
the very ultimate in smokehouse facilities 





PRESCRIPTION for greater profits 


lf your present smokehouse facilities leave much to 
be desired, or if you plan to build or remodel, this 
“prescription” is worth digesting. 


























"If you are to maintain a healthy, profitable picture 
in your smoked meats operation, you MUST have } 
smokehouse facilities that fully, yet economically 
meet your most exacting requirements! There is no 
area for compromise where quality is concerned.” 

















Thus, we recommend that you investigate the full 
story behind the Julian Smokehouses . . . the out- 
standing performers that are repeatedly first-choice 
among the nation's leading packers. The reasons are 
simple: Julian Smokehouses do the job better, faster, ~ 
and at less cost than any other units. But why not 
discover these rewarding facts for yourself? Do it 
today! 


o e 
engineering co. 
5127 NORTH DAMEN AVENUE, CHICAGO 25, ILL. 








West Coast Representative: Meat Packers Equipment Co., 1226 49th 
Ave., Oakland 1. . . . Canadian Representative: McLean Machinery Co., 
Ltd., Winnipeg, Canada. 


Booth 36 
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PORK SAUSAGE 


Confucius say: 
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picture Wetth tooo tales iioude oe 
With. appetite appeal by MILPRINT 


Words? Who needs 'em—when you have the mouth-watering color 
of a true-as-life Milprint illustration to sell flavor and quality? 
Here's appetite appeal in print—as only Milprint craftsmanship 
and know-how put it to work for you . . . in custom-designed or 
syndicated illustrations with territorial protection ...in a series 
of different serving suggestions to increase product use. 


Remember, in addition to the widest variety of packaging 
materials and printing processes available anywhere, 

you get unmatched experience 

—over fifty years’ worth—when you call your Milprint man first / 


2 € * 


PACKAGING MATERIALS 





printed cellophane, pliofilm, 
polyethylene, saran, acetate, glassine, 
vitafilm, ‘‘Mylar”’®, foils, laminations, 
folding cartons, bags, lithographed displays, 





printed. promotional material 


eral offices, Milwaukee, Wisconsin / sales offices in principal cities *Reg. U.S. Pat. Off. 











American-made 
































NEVERFAIL American ingenuity may use chemical additives 


for better yield, juicier texture, reduced purge 
5 ee Sti piaeued. in the can. Now more than ever NEVERFAIL is 
needed to bring up the true ham flavor. 
3-DAY HAM NEVERFAIL...the spiced cure... that pre-seasons 


as it cures. 
CURING COMPOUND 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 
in Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 




























































Houston Packing Co. of Houston, 
have removed production bottle- 
necks, according to D. J. “Bill” 
Twedell, vice president, and among 
these is a scale for continuous and 
automatic weighing of hogs. Prior to 
the installation of this unit the firm 
was restricted in its ability to carry 
| on beef and pork operations simul- 
taneously since the two slaughtering 
departments adjoin and the dressed 
carcasses from both went over one 
scale. The plant has a six-bed beef 
operation and a hog line rated at 

350 head per hour. 

In installing a scale, management 
decided to investigate the use of an 
automatic weighing unit manufac- 

“§ tured by Fairbanks, Morse & Co. As 

ye a result of its experience with this 

scale, the firm will replace its con- 

ventional beef scale with a similar 
automatic device. 

In operation, the conveyor finger 
pushes the trolley to the slideoff 
point. As the trolley enters the weigh- 
ing rail, the scale immediately starts 
Tegistering the weight, and as the 
trolley moves forward it touches an 
actuator that causes the scale to print 
the weight on a continuous roll. The 
scale weighs with an accuracy of plus 
or minus 1 Ib. per 1,000 Ibs. At the 
end of the day the record is removed 
from the scale and the individual 
weights are totaled. 

The pusher conveyor carries the 
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FIN COILS in vertical banks are used to 
refrigerate the sales cooler. These coils 
defrost automatically into a concrete drain 
trough below at predetermined intervals. 


Houston Packing Eases 
Production Bottienecks 


LEFT: View of hog line as dressed carcasses move past automatic scale. BELOW: 
Closeup of weighing section on which trolley rides and actuates recording printer. 


hogs past the point where the inspec- 
tion legend is applied and then feeds 
into a decline conveyor that carries 
the hogs to new, dual-purpose coolers 
located below. 

These new coolers replaced older 
units which are being remodeled to 
give the plant greater hot carcass 
capacity as it now can handle ap- 
proximately twice its former volume, 
comments F. A. “Bud” Twedell, vice 
president and general manager. Each 
of the two new coolers can hold ap- 
proximately 1,200 hogs. The rails are 
11.3 ft. high so that the coolers can 
be used either for hogs or cattle. 
There are four bays in each cooler. 
The switches are LeFiell automatic 
units. Unit coolers are set at opposite 
ends and metal ducts are employed 
to distribute air above the rails. 

Chilled beef carcasses go to the 
large sales and primal cut coolers 
which are refrigerated with banks of 
fin coils flanking each bay. These 
vertical banks are set in concrete 
drain troughs and defrost automat- 
ically on a timed cycle. 

The firm is revamping the beef 
side to convert the two-rail half and 
full hoist sections into single-rail lines 
with hydraulic spreaders and_plat- 
forms for splitting and eviscerating. 
Equipment for this phase is being 
furnished by St. John & Co. Man- 
agement feels that the single-rail 
system with its fixed stations will ex- 
pedite the work. 

Several additions also have been 
made in the sausage department. In 
the manufacturing room, the firm has 
added a Kolloid Mill machine to ob- 
tain superfine emulsion for products 
such as bologna and to process some 
materials, such as ox lips, that would 
otherwise require an additional cook- 
ing step. The mill eliminates the 
shrink that would normally be exper- 
ienced in cooking, reports sausage 
superintendent Bob Bodden. 

The firm has also installed a con- 
veyorized frankfurt packaging line. At 
the head of this line, a machine sets 
up pan type cartons which are car- 
ried past the discharge conveyors of 
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WE'RE LOOKING 
FORWARD 10 
SEEING YOU... 


drop by our 


Booths No. 52-53 


Hospitality Room 
No. 892 


at the 


AMI Convention 
Palmer House 
Chicago 


Sentember 26-30 


IRSTSPICE 


Urving Company, Fue. 
/ / 




















four Linker Machine peelers. Several 
operators inspect the links for no- 
peels and straighten them in the 
cartons. The cartons continue to the 
overwrapping machine and the pack- 
off station. Conveyorized filling of the 
cartons has materially increased the 
output of this department. 

The firm has installed a Visking 
Tite-Wrap unit for its loaves. This 
unit stretches the printed Visten 





BROTHER management team of D. J. "Bill" 
Twedell and F. A. "Bud" Twedell check on 


the operating records. 


pouch to permit easy insertion of the 
loaf into the pouch. The pouches are 
sealed with industrial tape by means 
of an automatic dispenser that wraps 
the tape around the twisted neck on 
insertion in the dispenser’s mouth. 
The Jasmine label used on the 
firm’s top grade processed products 
has been redesigned to make a better 
impression. Green and red are colors. 


Jim Leathers To Direct New 
K.C. Livestock Market Body 


Kansas City Livestock market in- 
terests have announced that Jim 
Leathers, former farm broadcaster 
for radio stations KMBC-KFRM, will 
direct the newly formed Kansas City 
Livestock Market Foundation, effec- 
tive this week. 

Jay B. Dillingham, president of the 
Kansas City Stock Yards Company, 
stated, “With the development of this 
new organization, it will enable mar- 
keting interests through Leathers to 
work closer with farm groups and 
organizations to help promote the 
welfare of the livestock industry in 
the Kansas City territory.” 

James Runyan, president of the 
Livestock Exchange, said, “Our mar- 
ket has always been active in pro- 
grams to benefit the livestock 
producer. This new Foundation, with 
Leathers as director, will equip us 
better than ever to support educa- 
tional programs on marketing of 
livestock. It will also allow us more 
participation in many activities now 
taking place in Missouri and Kansas, 
such as to improve, not only the 
type of hog, but to do a more efficient 
job of production,” 
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Federal Meat Inspection 
Granted And Withdrawn 


The Meat Inspection Division of 
the U. S. Department of Agriculture 
has granted federal meat inspection 
to the following seven companies; 

Beef City, Inc., 307-313 N. Front 
st., Philadelphia 6, Pa.; Palmer-Oates 
Meat Co., Inc., 2641 W. Madison st., 
Chicago 12, Ill.; Town and Country 
Food Co., Inc., 422 California rd, 
Fort Wayne, Ind.; Iowa Beef Co,, 
Inc., 95-115 S. Market st., Boston 9, 
Mass.; Pioneer Provision Co., Gren- 
ada, Miss.; Giant Food, Inc., 6900 
Sheriff rd., Landover, Md. and The 
Jepsen Hotel Supply Co., 3150 V st,, 
N.E., Washington 18, D.C. 

Inspection has been withdrawn 
from the following six companies: 

Motor City Packing Co., 1550 
Adelaide st., Detroit 7, Mich.; Pack- 
aging Development Co., 942 
Kawaiahao st., Honolulu 14, Hawaii; 
Premier Packing Co., Inc., 1240 
Columbus ave., Boston 20, Mass.; 
Jacob Zucker, 176 S. Elliott pl. 
Brooklyn 17, N.Y.; Hygrade Food 
Products Corp., 719 Callowhill st., 
Philadelphia 23, Pa., and Stearns & 
Welch, 4319 N.E. Columbia blvd, 
Portland 13, Ore. 

At the same time, the MID ap 
nounced changes in corporate names 
of the following three companies: 

Armour and Company, Farm hwy. 
802, Brownsville, Tex., instead of 
Owen Meat Packing Co.; Karler 
Packing Co., Broadway, S.E., Al 
buquerque, N. Mex., instead of Max 
Karler & Son, and General Meats, 
1837 15th ave., W., Seattle 99, Wash., 
instead of Food Packers, Inc. 


Meat Index Swings Upward 


The wholesale price index on meats 
for the week ended September 9 
swung upward to 108.4 after declin- 
ing to a six-month low of 106.2 the 
week before, the Bureau of Labor 
Statistics has reported. The average 
primary market price index rose by 
a small fraction to 119.0. The same 
indexes for the corresponding week 
last year were 97.6 and 118.1 per 
cent, respectively. Current indexes 
were calculated on the basis of the 
1947-49 average of 100 per cent. 


LIVESTOCK CARLOADINGS 


A total of 6,629 railroad cars was 
loaded with livestock in the week 
ended Sept. 6, the Association of 
American Railroads has reported. This 
was 838 fewer cars than were loaded 
in the same week a year earlier 
3,866 fewer cars than in the like 
period two years ago. 
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STOP 
KNOCKING YOURSELF OUT 
MIXING SPICES 


FIRST SPICE 
WILL DO IT FOR YOU 





You will be proud toue FIRST SPICE : 


BOUILLON 
FRANKFURTER SEASONING 


e@ Eliminates the “human” element @ Creates and emphasizes distinctive flavor 


@ Reduces weighing errors @ Develops vivid, more lasting color 


@ Saves time and money 


You have enough production headaches—let BOUILLON FRANKFURTER SEASONING 


FIRST SPICE take care of your spice formula. 
No more “too much of this” or “too little of 
that” . . . just one scientific, uniform formula 


to build REPEAT SALES in your Frankfurter- 


has the right amount of spices, MSG (Mono- 
sodium Glutamate), and HVP to develop 
hidden flavors.——Ascorbate, if desired, to in- 
sure fast color development and reduce color 





Wiener department! fading. 














All natural spices are selected by FIRST SPICE experts to promote 
the tantalizing original flavor your customers will be crazy about. My 








See Page J/Fi 


Sole Manufacturers of the Famous 





FLAVOR-LOK —Natural and Soluble Seasonings 
VITAPHOS — Phosphate for Emulsion Products 
VITA-CURAID —The Phosphate Compound for Pumping Pickle 
TIETOLIN —Albumin Binder and Meat Improver 
SEASOLIN —Non Chemical Preserver of Color and Freshness 


FirstTSpicr . 


° UtAtHG C¢ AAA “f BS 7 F 
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St. John actually 
manufactures products for 


every department in the plant. 


Each item represents the ultimate in 


equipment design—“Clean-line” construction. 


Your meat and product handling problems can 
usually be solved by stock items from the St. John 
“line. These include wood, all type metals and plastics. 


St. John craftsmanship is familiar with them all. 


You can save money using St. John “Clean-line” 
standard or custom built equipment in your plant. 


Write, wire or phone for information. 


‘““Famous. 
for 
S800 S. DAMEN AVE., CHICAGO 36, ILLINOIS Stainless “ 
PRospect 8-4200 road 
r2>>2><<0<e 


\ 


ST. JOHN & COMPANY 
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MEAT PRODUCT 
PACKAGING! 





Moyer’s knows New ‘‘Flavor-Guard,” leak-proof, plasti-processed paper packaging by 
Sealright means Bigger Profits, More Sales Vitality wherever their meat products are sold! 
These NEW Meat packaging ideas are “Packageered” by Sealright to “Flavor-Guard” 
meat products and keep them fresh and ‘‘eating-good”’ . . . from packer to consumer’s table. 
NOW, visualize your own meat product in a Sealright 8 oz. to 45 lb. packaging idea. . 

You'll find ‘Packageering” it in a ‘Flavor-Guard” container brings extra dividends 


through extra serviceability and more attractiveness. 


Sealright “Packageering” means better 


Saino, 


Sealright 


Sealright-Oswego Falls Corporation, Fulton, N. Y.—Kansas 
City, Kansas—Sealright Pacific Ltd., Los Angeles, California— 
Canadian Sealright Co, Ltd., Peterborough, Ontario, Canada. 





THE NATIONAL PROVISIONER, SEPTEMBER 20, 1958 


business for your Meat Products. 


—— 


SEALRIGHT CO., INC., FULTON, NEW YORK 
Send me my Test Kit of NEW “Flavor-Guard” Meat 
Packaging Ideas. 


Name _. a ae 
Ss , See Re SMC MPR ERE TS Stator 2 HEH Ne RURT Tai nome ee se 


fs, RE eee AOE LENE br OMe SNMP dS he ELIS 











It Pays To Plan With General American 


a limited number of GARX-URTX 


refrigerator cars now available 


for lease to packer. vou get alt the advantages 


of a General American lease with these cars—service facilities throughout 
the country—continuous availability because of nation-wide distribution. 
Write or call General American—today. 


GENERAL 
AMERICAN 
TRANSPORTATION 
CORPORATION 


135 South La Salle Street 
Chicago 90, Illinois 

Union Refrigerator Transit Lines Di 
4206 North Green Bay Road, 
Milwaukee 12, Wisc. 











x 
across the lan’ with DAPPER DAN ‘Di 


... at the concert 


ro 

















lm Dapper Don 


makes you so 
popular? 


the Daniels man 


and what 


Increasing popularity for your 
product is guaranteed by Daniels 
packaging—whatever you sell, 
you'll find a Daniels wrap to 


harmonize. 


creators * designers 
multicolor printers 


—<—. 7. of flexible packaging 


ActTy 

Ri 

Wisconsin Paper Group for fs Co," F 
better Pool Car Service 


there is a Daniels product to fill your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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AKAMINE 
TAKATABS 


( TRADEMARK } 


THE EFFICIENT WAY TO USE 


SODIUM ISOASCORBATE 
IN MEAT PROCESSING! 


ACCURATE —premeasured, uniform addition of isoascorbate. 
CONVENIENT— easy to handle, no paper to tear or dispose 
of, no handling of drums. 


ECONOMICAL — eliminates waste, errors, spillage and use 
of excess amounts—as proved by actual in-plant studies. 


FAST—-dissolves quickly, eliminates mixing and need for 
stock solutions. 


TIME SAVING — eliminates weighing and handling. 


VERSATILE ——can be used in comminuted products and cur- 
ing pickle. 


QUICK DELIVERY—from the Takamine warehouse nearest 
you. 


It will TASTE better 








LOOK better 
SELL better 
with TAKAMINE products 


Write our Technical 
Service Department 
for Bulletin TL-400 





R raxamine 


LABORATORY | 








DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 


Product Planned 


CANS 


LET US... 
SOLVE YOUR 

MEAT & LARD 
PACKAGING 
PROBLEMS 























Heekin Product Planned Cans are planned for 
your product and your profit. Competition de- 
mands that your meat or lard product goes fo 
market in the finest metal package available. 
Heekin Product Planned Cans . . . either plain 


or lithographed . . . will be your best salesman. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 











THE NATIONAL PROVISIONER, SEPTEMBER 20, 1958, 







hay 


me: 
Ref 
Inc 






for 


0, 1958 











__NEW EQUIPMENT and Supplies 


Further information on equipment and supplies may be obtained by writing to manufacturer 


direct or writing The Provisioner, using key numbers and coupon below. 


“COMET” STUNNER (NE 
568): This live- 
stock stunner is a 
screw type, light 
duty, low cost in- 
strument for hu- 
mane slaughter- 
ing of all types of 
livestock. It oper- 
ates on the cap- 
tive bolt principle 
and has a com- 
pletely metal en- 
closed trigger 
head that pro- 
tects the vital 
parts of the stun- 
ner from all for- 
eign matter and 
assures a most 
sanitary function- 
ing. The “Comet” 
is ideally suited for smaller 
slaughtering operations and 
uses the same inexpensive 
cartridges as the heavier 
Schermer stunner, also of- 
fered in the States by Alfa 
International Corp. of New 
York City. 


PLASTIC WORK GLOVE 
(NE 547): “Handguards” slip 
over hands like ordinary 
gloves, protect the skin 
from detergents, cleaning 
compounds and _ bleaches. 





- Packed four gloves in poly- 


ethylene bag, or in a roll 
of 100 gloves. Manufac- 
tured by Plasticsmith, Inc., 
Concord, Calif. 


HEAVY DUTY COOLERS 
(NE 582): A new series for 
heavy duty refrigeration 








have been developed for 
the food processing and 
meat packing industries by 
Refrigeration Appliances, 
Inc., Chicago. Units are de- 





signed for use with freon, 
ammonia or flooded ammo- 
nia, above or below freez- 
ing, and have capacities 
ranging from 1,240 to 26,- 
700 Btu. per hour per 1 
deg. T.D. Designed for 
floor mounting, fans in the 
new units deliver from 4,- 
020 to 27,600 cfm. of air. 


STEAK TENDERIZER 
(NE 588): The product, 
known as “Tona-6,” is a 
mixture of proteolytic en- 
zymes from natural sources 
with cane sugar and flour 
salt. It is claimed that the 
entire tenderizing process 
requires less than five min- 
utes. This product enhances 
the tenderness and flavor 
of economy cuts of steak, 
while finer cuts are defi- 
nitely improved in texture 
and taste. Manufactured by 
the Wallerstein Co., Inc., 
New York City. 


CONVEYOR ROLLER 
(NE 578): This economical 





roller features “Spring-o- 
matic” axle construction to 
permit quick, easy insertion 
or removal of the roller 
from the frame. The con- 
veyor sections are available 


in 12- and 18-in. widths 
from stock, and from 6- to 
30-in. widths on_ special 
order. Manufactured by 
The E. W. Buschman Co., 
Cincinnati, Ohio. 


PACKAGED AUTOMAT- 
IC BOILER (NE 540): 
Model 5 Powermaster is 
constructed in both high 
pressure (150 psi.) and low 
pressure designs for both 
steam or hot water service. 
Equipped with mechanical 
pressure atomizing oil 
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burner or partial pre-mix- 
ing gas burners. Electronic 
programming and safety 
controls provided. Manu- 
factured by Orr & Sembow- 
er, Inc., Reading, Pa. 


SAFETY GRIP STRUT 
(NE 592): This stainless 
steel safety grip strut is 
recommended for all instal- 
lations of a highly corrosive 
nature; for sanitary pur- 





poses in meat, food and 
milk plants, and for chem- 
ical plants where corrosive 
conditions are a factor. 
Made in 10- and 12-ft. 
lengths, 9% in. wide with 
2-in. channels of 16-gauge 
type 302 stainless steel. 
Available from the prod- 
ucts division, the Globe 
Co., Chicago. 


SEPTIC TANK ACTIVA- 
TOR (NE 540): This new 
product, “‘Bacto-Fun- 
Zyme’’, is a biological 
compound for use as a 
septic tank activator, and/ 
Or grease and odor control 
in packinghouses, food 
processing plants, or wher- 
ever a grease and odor 
problem exists. Manufac- 
tured by Conservation Pro- 
ducts Co. of San Antonio, 
Texas. 


SLOTTED FRAMING (NE 
569): This universal all- 
steel framing is ready for 
any use where two-by-fours 
or conventional angle irons 
are applicable. Flexangle is 
produced in 11- and 14- 
gauge steel. Each gauge is 
packaged in eight 12-ft. 
lengths or ten 10-ft. lengths 






to a package with 100 
matched nuts and bolts in 





A 


each package. Marketed by 
the Flexangle Corp., 


Youngstown, Ohio. 


HYDROLYZED VEGE- 
TABLE PROTEIN (NE 
590): Available in liquid 
form, “HVP” is said to add 
a pleasant and distinctive 
flavor to quick-cured hams. 
MID Memo 147 permits the 
use of HVP in pumping 
pickle, cover pickle, and 
dry-cure mix for hams, ba- 
con, picnics, cured beef, 
and tongues. Manufactured 
by Huron Milling division, 
Hercules Powder Co. of 
Wilmington, Del. 


SAFETY LADDER LEV- 
4 \ 


| ELER (NE 558): 
M Provides safety 
. features for work- 
ers where the 
placing of lad- 
ders on uneven 
levels is involved. 
The device is fully 
automatic; con- 
structed of strong, 
light aluminum; 
may be quickly attached 
to any length or width, 
straight or extension-type 
ladder and fits any metal 
ladders. Leveler has been 
field-tested for seven years. 
Manufacturered by Ander- 
son Architectural Steel 
Products, Inc., Jackson, 
Michigan. 


NEW TEMPERATURE 
REGULATOR (NE 468): 
Plant engineers, and chem- 
ical and food process de- 
signers will be interested in 
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this unit in which both 
pressure and temperature 
are controlled by a single 
unit. The Spence Engi- 
neering Co. of Walden, 
N. Y., recommends; the 
T124 pilot for heater pres- 
sures of 10 psi. or less. 
Thermostatic temperature 
control up to 350° F. can 
be achieved with this unit. 


PLASTIC COLD STOR- 
AGE DOOR (NE 597): The 
door is constructed of a 





molded fiber glass exterior 


with expanded _polyure- 
thane insulation foamed in. 
The molded exterior pre- 
vents moisture absorption; 
the door is said to weigh 
one-third what present-day 
wood or steel doors weigh; 
will not rot or corrode; re- 
quires only two hinges and 
one latching point. Manu- 
factured by Walker Stain- 
less Equipment Co. of New 
Lisbon, Wisconsin. 


FIBERGLASS MEAT BINS 
(NE 614): Sturdy, portable 
fiberglass bins for the cur- 
ing, storage and transporta- 
tion of meats are now being 
made by Span American 
Boat Co., Inc., Fort Dodge, 
Ia. These bins are highly 
resistant to impact and are 
non-corrosive. Bins are easi- 
ly cleaned by steam; inside 
dimensions at the top of 
bins measure 26 x 60 in.; 
they slope to 23 x 57 in. at 
bottom and are 17 in. deep. 


WEIGHT INDICATOR 
(NE 595): This unit pro- 





jects the actual weight on 
a large, illuminated screen 
in an eye-level periscope 
housing. It is possible to 
read accurately “Weighto- 
graph” indications many 
feet away from scale. 
Weight, figures and gradu- 
ations are projected optic- 
ally in the same _ plane 
which eliminates parallax 
and resultant weighing er- 
rors. Chart, pendulum shaft 
and levers operate on pre- 
cision ball bearings. Manu- 
factured by the Howe Scale 
Co., Rutland, Vt. 


MEAT CHOPPER (NE 
612): The newest addition 
to choppers built by the 
Hobart Manufacturing Co. 





of Troy, O., is a 10-hp. 
model. It has a capacity of 
7,500 Ibs. of beef per hour, 
first cutting with a %-in. 
plate; 9,060 Ibs. of pork 
per hour through a 3/16-in. 
plate. Chopper has high- 
back feed pan, clean cut- 
ting action and safety fea- 
tures for protection of the 
operator. 

NON-CAKING SALT (NE 
585): Named Sterling SC-6, 
this new product of the In- 


Use this coupon in writing for further information on New 


Equipment. 


CNN cs Coke pis ee eis 


Street 


70 


Address The National 
Chicago 10, Ill., giving key numbers only 


Provisioner, 15 W. Huron St., 
(9-20-58). 





ternational Salt Co., Scran- 
ton, Pa., is especially for- 
mulated for dry-salt curing 
of skins and pelts. The 
product contains a special 
additive to keep it free- 
flowing under the most 
humid conditions to be 
found in some hide cellars. 
Packed in 100-Iib. _ kraft 
bags for shipment. 


PLASTISOL LINING FOR 
DRUMS (NE 594): The 
container division, Jones & 
Laughlin Steel Corp., Pitts- 
burg, is producing pails 
and drums with “plastisol” 
linings for hard-to-package 
food and drug products. 
The linings are sprayed on 
the drums and _ pails and, 
when baked, form a dense, 
flexible, extremely tough 
and slick-surfaced film. Lin- 
ings have unusual resist- 
ance to water absorption 
and to porosity. They also 
possess a high degree of 
elasticity and resiliency. All 
sizes are available in tight- 
head and full open-head 
styles for a variety of uses. 


CONVEYOR ‘BELT (NE 
605): This white Koroseal 
food-handling belt has been 
developed for food process- 
ing plants by the B. F. 
Goodrich Industrial Prod- 
ucts Co., Akron, O. The 
belt is non-toxic and im- 
parts no oder or taste to 
food products. The belt 
has a smooth, non-porous 
surface that resists flaking 
or checxing and eliminates 
the danger of contamina- 





tion of materials handled 
Available in two- and three. 
ply construction, 


SAFETY GRATING (NE 
591): Designed especially 
for employes in meat proc. 
essing plants. Made of solid 
steel bars and lightweight 
assembly, where its all-d. 
rectional serrated surface 
affords the most effective 
non-skid and yet comfort. 







able treading surface. The 
Bustin Steel Products, Inc, 


Dover, N. J., also manu 
factures “Firm-Grip” plat 
forms, stairs and_ various 
types of floor racks. 


PLANT WALL FINISH 
(NE 606): Designed to 
meet the requirements of 
the food processing indus- 
try, this wall finish provides 
an impervious wall surface 
at about one-third the cost 
of tile. Plawall Glaze is 
made in many colors, in- 
cluding white, under a spe- 
cial process with a resin 
~ it can be cleaned 
easily with steam, soap, de- 
tergents or may be acidized 
without harm to the sur 
face. Manufactured by Wa- 
terproofing Materials Co. 
Fort Worth, Tex: 


base. 











COMBO PACKAGING LINE (NE 618): A versatile 
development of Miller & Miller, Inc., Atlanta, which 
produces 60 wiener packs per minute, automatically 


banding, closing, overwrapping and sealing the ca- 
pacity of seven tie-skinners. Adapts to various size 
packs in seconds with simple adjustment; and with 
only a 6-minute changeover will automatically over- 
wrap, label, seal and code-date 75 lunch meat packs. 





— 





THE NATIONAL PROVISIONER, SEPTEMBER 20, 1958 







































andled, 
d three. 


G (NE 
pecially 
it proc. 


PATTIES push up PROFITS! 
=| HOLLYMATIC 


surface 


tein 1 molds 2100 patties an hour... 
puts them on 
automatic assembly line! 
















Reduces Production Costs 


You can sell patties to twice as many customers 





ee bo as you can ordinary cuts; to restaurants and meat t 
wae markets both big and small. By increasing your 
” plat volume, you’ll increase your profits, too. Hollymatic molds ; 
various precisely-portioned patties, moves them 2-3-4 or 5 feet 
. away, “counts” them out in units of 1, 2, 3, 4, 5,6, 8or10...and ; 
INISH stacks them, each patty on a square of white Holly ' 
1ed to paper. Find out how Hollymatic can speed up your operation 
ents of and boost your profits. Write for new folder. 
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¢ Ground Beef Steaks 
© Ground Beef Burgers 


eS 


\19s8 


SLING 
* 


See page G/Ho 


© Lamb Choppies 
* Pork Choppies 
* Veal Choppies 
* Sausage Links 


@ HOLLYMATIC WITH CONVEYOR, STACKER, COUNTER 

















| 
Q 

#0 
Ca- z 
7” HOLLYMATIC CORPORATION 
‘ith “i 
er- % oO DEPT. NP, 433 W. 83RD STREET, CHICAGO 20, ILL. 
ks. =m. 7 HE NPS Ge 9m Ge Cte RRR ON eR RR RRO: NNN N Re 
ee Hollymatic molds: T-Steaks * Beef Patties * Boneless Veal Chops * Boneless Pork Chops * Sausage Links * Lamb Patties * Mock Chicken Legs 
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If You’re Attending 


THE A.M.I. CONVENTION 


( We Invite You To 





Pees eee > 


SEE US IN ROOM 890-891—PALMER HOUSE 
SEPT. 26-30 


SEE and HHEAR ABOUT THE NEWEST 
AND MOST NATURAL MANUFACTURED 
SAUSAGE CASING ON THE MARKET TODAY 


RECHTEEN Casings 


The Manufactured Casing That is a Natural 








| Truly a Sausage Casing That Gives Your Product 


Finest Flavor, as Only Animal Tissue Can Provide, Plus 


EYE APPEAL 
UNIFORMITY 
LOWEST COST 
PRINTED OR PLAIN 


and show you products now being manufactured in 


| We'll prove everything we say about BRECHTEEN, 
| 
| 


| Brechteen Casings by leading packers throughout the 


country. 





| THE BRECHTEEN CORPORATION 


4706 S. ADA ST. CHICAGO 9, ILL. 

















Says Only Efficient Swine 
Producer Likely to Survive 


It is imperative that Missouri 
producers do a more efficient job of 
turning out a meaty product or take 
the chance of losing a major gs 
of income, a University of Missoug 
farm economist told a group attend. 
ing the recent annual meeting of the 
Missouri Livestock Association, He 
said that hog producers are confronted 
by several new factors which make it 
necessary to stress efficiency in their 
operations if the state is to remain a 
major hog producing area. . 

The economist, Elmer Kiehl, de 
clared that competition will becoal 
keener as integration becomes more 
commonplace in hog production, This 
means the non-integrated producer 
will have to do the best job he can 
to stay on an even basis with ° 
integrated operator. 

Efficiency in hog production is one 
of the best defenses Missouri farmers 
have against losing their markets, and 
farmers who improve their feeding 
and management techniques and who 
select quality breeding stock will help 
keep the hog industry in the state. 










U. S. Share of Japan’s Tallow 
Market Down in January-May 


Japan’s tallow imports from all 
sources in the first five months of 1958 
totaled 104,671,000 lIbs., the For- 
eign Agricultural Service has reported. 
This compared with 117,540,000 lbs. 
in the corresponding period of 1957. 

Because of strong price competi- 
tion from Canada, Australia, and New 
Zealand, the U. S. share during Janv- 
ary-May 1958 fell to 85.3 per cent 
from 88.7 per cent in 1957. 

Japan’s tallow imports by country 
of origin, May 1958, and January- 
May 1957 and 1958 are listed below: 


January through May May 
1957 1958 195; 


Country 1,000 1,000 1,000 
pounds pounds pounds 

United States ...104,264 89,148 26,542 
AUBCPOTIR  scics F000 4,733 5,213 1,485 
New Zealand .... 4'958 5,618 1,942 
Hong Kong ...... 340 176 see 
Canads  ....655. OO 4,416 443 
TORWOEE: -6s.6 oo chy te 198 Sale re 
WOME). ca iewasie 117,540 104,671 30,412 





BOILER OPERATOR'S GUIDE 


A handbook on steam boilers; cov- 
ers boilers in use today; installa- 
tions, operating problems, solu- 
tions; the problem of firemen and 
engineers discussed and solv 
More than 200 photographs and 
drawings of all types of boilers, 
auxiliaries and appliances. Order 
now, $5.75. 


THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10. 
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What is Flex-Vac packaging? 


Product deterioration and discoloration is 

. caused by oxygen. The Flex-Vac process 
withdraws air from the package, then 
seals it so no air can re-enter. (In 
Controlled Atmosphere packaging, a high 
vacuum is established, then an inert gas— 
such as nitrogen—is introduced.) 


The process puts a lot of stress on the 
ability of the packaging machine to form 
a high vacuum at production-line speeds 
-and the ability of the packaging film to 
keep air out over an extended period. 


-.. the machine 


Standard’s Model 6-12 Flex-Vac Machine 
answers the first problem. A continuous, 












MODERN PACKAGES DIVISION, 
SALES OFFICES: 551 Fifth Avenue, New York 17,-N. Y. « 1 Lisbon Street, Clifton, N. J. ¢ 1200 Fullerton Avenue, Chicago, Ill. « St. Albans, Vt, 
Sheldon Springs, Vt. « 806 Park Square Building, Boston 16, Mass. « 123 South Broad Street, Philadelphia 9, Pa. « 734 S. E. Ankeney, Portland, Ore. 
4500 East Dunham Street, Los Angeles, Calif. « 430 40th Street, Oakland, Calif. « 68 35th Street, Brooklyn, N. Y. ¢ Burlington, Ontario, Canada 


Flavor-fresh, color-fresh longer 
.. with Flex-Vac packaging 


Longer in-store life... better brand identification... lower 
production costs. Three reasons why meat packers and 
cheese processors welcome Flex-Vac packaging. 


fully-automatic rotary packager, it 
handles 4” x 4” packages (single or twin- 
pack) at speeds of 60 units per minute or 
better. It wraps 4” x 8” products at 30 
packages per minute. 


.. the material 


To cut down the problem of air seeping 
back into the evacuated package, Standard 
has developed special film combinations 
with extremely low gas transmission rates. 


These packaging materials, which can be 
made in pouches or produced as roll stock, 
can be attractively printed on Standard’s 
multi-color presses. Result: Packages that 
display better...open the way to larger 
unit sales...make- possible new combina- 
tion and tie-in promotions. 


FLEXIBLE PACKAGING DIVISION, 


RUSSER 


Send for 
complete data 


Detailed information, 
including production-line 
photographs and current 
performance records, is 
yours for the asking. 


CLIFTON, N. J. 
LOS ANGELES, CALIF. 


/ STANDARD PACKAGING corporation 
gre coco 





















anized accounting and data processing at a cost he 
can afford is a major concern for today’s small-to- 
medium sized meat packer. 

With the spread for profitable operation in meat packing 
continually narrowing in the past several years, the in- 
dependent packer has found himself increasingly in need 
of sound accounting information on which to base his 
decisions. His business often is not big enough to support 
huge and costly machine accounting installations. Yet 
there is no other practical way to obtain the type of 
analytical reports which modern management requires. 

James Henry Packing Co., a Seattle firm employing 
100 people and serving about 275 wholesale accounts, is 
one such packer, This is a report on an invoicing-state- 
ment system which has carried our firm profitably into 
integrated data processing and reduced the cost of cap- 
turing data. 

We have done it, basically, by simplifying our paper- 
work; by eliminating in our own office much of the dupli- 
cation of effort that is found in many data systems and 
by utilizing a punched card service center for our actual 
machine accounting work. 

In one writing operation in our office, a single machine 
operator extends invoices, makes debit entries on state- 
ments to customers, posts to the accounts receivable ledger 
and creates punched cards which “store” information on 
every sale of every one of the 85 items we market. 

We send the cards to the commercial punched card 
service center and receive from it numerous reports on a 
consistent basis, including recaps of total sales in given 
periods, sales to date, analyses by item, by pounds, by 
salesmen, by territory and average sale. 

SAVINGS: This is a case where integrated data pro- 
cessing saved money over a previous system. The system 
eliminated $300 monthly from the fee charged us by the 
punched card service center which at first was employed 
to create our punched cards as well as to produce reports. 
More savings have been realized in the elimination of 
confusion which sometimes resulted from division of 
records. To create cards on a timely basis, the punched 
card center was sent order forms daily. It was not an 
infrequent occurrence for us to need records at the same 
time they were in use at the punched card center. 


Hi: to obtain the advantages of modern mech- 
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By H. A. KURTZMAN 
President, James Henry Packing Co. 


How to Obtain Mechanized 
Accounting and Figures | 
At Cost You Can Afford : 


PAPER WORK SIMPLIFICATION and form design join with vd 
equipment to give packer more mileage from each operation. Ma 
chine operator is simultaneously (1) proving accuracy of invoices or 
delivery ticket; (2) preparing daily report which will show, by 
invoice, total sales for day; (3) posting invoice amount to customer's 
weekly statement; (4) posting invoice amount to accounts receiv. 
able, and (5) through a coupler, producing tabulating cards on 
keypunch machine in right foreground. A Standard Register five-part 
combination statement-ledger sheet carbon-interleaved form makes 
it possible to post statement and ledger at same time. 


ing on a paying basis for us is a National Class 31 ae- 
counting machine with a card punch coupler, which 
automatically operates a Remington Rand keypunch while 
the accounting machine is being operated. This machine 
is equipped with both an accounting keyboard and an 
electric typewriter so that all invoicing entries may be 
made at one place at one setting, so to speak. 


provides only a part of successful integrated data proces- 
sing. Extra mileage can be obtained from a basic piece 
of equipment through application of business forms 
specifically designed for a particular job. 


we invited The Standard Register Co. to look over our 
system after purchase of equipment to help us with forms 
to serve our purposes. The system now in use is the 
success we consider it to be partly because of a five-part 
combination statement-ledger sheet form designed to 
minimize one of the most time-consuming jobs involved 
when using our machine—that of transferring the balance 
from one weekly statement to another, and one accounts 
receivable ledger sheet to another. 


name and address is Addressographed onto the original 
and all five copies at the beginning of the month. The 
first part is used as the statement for the first week of the 
new month, the second is mailed to the customer as his 
statement for the second week and so on through the first 
four copies. The fifth and final copy is our accounts 
receivable ledger sheet and it stays in our accounts re 
ceivable file until transfer of the balance (a one-to-two- 
hour job) only once a month, even though we issue state- 
ments weekly. 


debits and for all the sales analyses prepared for us by the 





The equipment which has put integrated data process- 


We learned also that merely purchasing equipment 


FIVE-PART-FOUR-WEEK STATEMENT: In our case, 


This statement form is so designed that the customer's 


In general, the basic source document for statement 


punched card service center is a three-part order sheet- 
invoice which shows quantity and amount for each item 
delivered to the customer. As one of these comes to our 
machine, the operator pulls from our accounts receivable 
file the combined statement-ledger sheet form for that 
particular customer and places it in the machine. No 
entry is made on it while she places on the machine 
the item amount for each item on the invoice and auto 
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HASH ROUNDS — baked 
and circled with crisp 
bacon. A tasty meal- 
time treat! 






VIENNA SAUSAGES 
[my —and eggs for breake | 
|) fast. Canned sausages 

add flavor to any meal. 














phn Because they're so good...so convenient... .so I 
- sneet- 
ho expertly packed, canned meats are bought and en- 
to our joyed by three out of four American families. Cc CONTINENTAL 
eivable Prepared in any number of mouth-watering ways, CAN COMPANY 
t a 
or tha canned meats add zest and wholesome nutritional = 
ne. No . . Eastern Division: 100 East 42nd Street, New York 17 
nachine values to the American diet. Central Division: 135 South La Salle Street, Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
d auto- Canadian Division: 5595 Pare Street, Montreal, Que. 
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matically visibly proves the extension on a detail sheet in 
the process, punching cards as a by-product. 

The machine extends the invoice total, completing the 
visible recap and proof sheet at the same time. This sheet 
goes to management at the end of the day and serves, 
in effect, as a daily sales report. Invoice totals are stored 
in the machine and extended in total on this recap. As 
each order is totaled, this total is entered into the debit 
column on our five-part Standard Register statement form. 
The statement is then placed back in its place in the 
accounts receivable ledger file. 

As payment on the account is received, the operator 
again takes the statement from the ledger file and places 
it in the machine. She enters the credit amount and the 
machine automatically subtracts the amount and enters 
the new balance. At the end of the first week, the first 
sheet from the statement form is mailed to the customer. 
Each of the four sheets of the statement forms is so 
constructed that a perforated section at the top, which con- 
tains header information, is detachable. This section has 
a blank square into which the customer is asked to write 
amount of payment. He is requested to return this section 
with his check. At the end of the month, of course, a new 
statement form is Addressographed and the balance is 
transferred. 

Credit information, as well as debit, is punched into 
tabulating cards as a by-product for use by the service 
center in preparing such cash analyses as we may require. 

What we are doing, then, is creating both the customer’s 
statement and ledger sheet—with proof of posting ac- 
curacy—while invoicing and without causing delay in 
invoice mailing. We no longer have to send source docu- 
ments to the service center. Having our original records, 
complete and immediately available in our office, elimi- 








CLOSEUP VIEW of machine and forms that handle five jobs in one 
operation. Sales totals, by invoice by item are recapped on visible 
proof sheet at left. At right is a Standard Register unit Zipset form 
which serves both as statement for customer at the end of each 
week and for firm's accounts receivable ledger. The form is designed 
in five parts and adequate space is provided for all entries (based 
on invoice totals and funds received) made in a normal month. The 
total receivable is always current. The first part is mailed as the 
customer statement at the end of the first week, the second at the 
end of the second week and so on through the fourth week. The 
form has a detachable stub which the customer is asked to mark 
with the amount of his payment and return with the remittance. 
The fifth copy of the form is the permanent accounts receivable 
ledger sheet. ° 











@ molds loaded and un- 
loaded at one end by 
ONE operator 


@ molds and pans travel 
thru wash cycle on end- 
less chain of carrier 
baskets 


@ hydro-pressure washes 
all parts—even corners 
completely removing all 
brown residue, grease 
and meat particles 
before entering solu- 
tion 

2 renovator-filters con- 
tinuously screen all 
paper and meat tissues 
from pre-wash water- 
tank and solution wa- 
ter-tank on models 300 
and larger 


NIAGARA 


227 FIRST STREET 


Division of NIAGARA 
Bottle Washer Mfg. Co. 


TOLEDO 5, OHIO 


Visit BOOTH No. 118 





Specifically engineered for the meat packing industry! 


“Custombilt” Pan and Ham Mold 


WASHER and STERILIZER 





MODEL 200, 300, 450 and 600 each wash 200, 
300, 450, and 600 pans per hour by ONE MAN 


washes all types 
of pans, rachet- 
type pressure 

molds and tubes 








MACHINES OPERATING IN FOLLOWING PLANTS: 
Emil Schmidt Co.; Peter Eckrich Sons Co. (2nd ma- 
chine) Cudahy Bros.; Oscar Mayer Co.; Hormel & Co. 
(2nd machine) Arbogast & Bastian; J. M. Schneider 
Ltd.; John Morrell & Co.; Colonial Provision Co.; 
Hunter Packing Co.; Sugardale Provision Co. (2nd 
machine) Klarer Co.; Rose Packing Co.; The E. Kahn's 
Sons Co.; Marhoefer Packing Co. 
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These two cuts of prime beef are from sister animals. Beef at the left is from an animal fed a conventional 
ration, showing well-marbled meat but also much waste cover fat. At right, beef from an animal fed on a 
MOREA Liquid Feed program has considerably better marbling and a minimum of waste cover fat. 


MOREA Liquid Feed produces 





— 


There's something new in the beef 
and lamb business! It’s Morea, the 
modern liquid feed that pays off for 
the packer as well as the feeder, by 
producing meat that grades better 
with less waste fat. 

What is Morea Liquid Feed? 
It’s a patented feed supplement 
which permits the feeding of larger 
amounts of roughages and smaller 
amounts of grain than usual. MoREA 
contains urea nitrogen, ethanol, 
Phosphoric acid and trace minerals. 
Thousands of cattle and lambs have 
been fed to top finish on a MorEa 
program. 


Here’s how liquid Morea Feed 
Supplement works: In the rumen 
of a beef animal or lamb, feed is 
digested by billions of micro-organ- 
isms and protozoa. MorEA provides 
these micro-organisms with the exact 
elements they need to build protein 
and carbohydrates, to digest high- 
cellulose roughage, and to carry on 
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processes that give ruminants top 
nutrition for economical weight 
gains. Morea is the modern supple- 
ment for ruminants— everything in 
Morea is a needed nutrient. 

But far more important to the 
packer, liquid Morea Feed Sup- 
plement aims the whole digestive 
process toward producing top quality 
meat. More protein is formed, and 
white fat is deposited as marbling in 
the tissues, rather than in wasty 
cover fat. The result is that animals 


quality meat with less fat! 


reach “market finish” faster. When 
the carcasses are cut, marbling is ex- 
cellent and meat is firm, flavorful and 
tender. The dressing percentage per 
carcass is higher. 


Cattle and lambs finished for 
market on Morea feed programs, 
have consistently shown up well 
in the packing house. For more in- 
formation on the advantages of 
MonreEa-fed meat, write to the nearest 
address below. 


MOREA is a registered trademark of Feed Service Corp. 


MOREA 


Liquid 


) Feeds 





U. S. INDUSTRIAL CHEMICALS CO., New York 16, N.Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


FEED SERVICE CORPORATION, Crete, Nebraska 
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New 
LUSTER 


for HAMS and BACON 





Patapar Luster Parchment 


PRE-COMBINED WRAPPERS 


Glamour, sales appeal, protection...and economy at the same time is offered 
by the new series of Patapar Luster Parchment wrappers. These pre- 
combined wrappers are complete units bound together at one edge by adhes- 
ive. You do no collating. There is no waste motion — no need for two or: 
three paper inventories. Here is real economy! 


Paterson TRIP -L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Middle sheet of Paterson Sorb-Pak. 


3. Inside grease-proof barrier of Patapar 
Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2.Inside sheet of Paterson Absorbent or 
Sorb-Pak. 


Different combinations of other 
Paterson papers also available 


We will reproduce your present wrapper de- 
sign, or if you wish, we will design a new 
and colorful wrapper for you. 

For details and samples, write us on your 
business letterhead. Mention Patapar Luster 
Parchment and tell us your requirements. 





ARc Tee, 
sa 
Ne ret } 
VEGETABLE ioe 
PARCHMENT ‘ i 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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nates a source for occasional custome 
dissatisfaction, employe irritation and 
operational delays. 

We have eliminated considerable 
work duplication, have eliminated 
manual card punching and haye 
eliminated any need for extra proving 
operations. Moreover, our system 
maintains proof and control in a more 
positive and progressive manner. For 
us, it has proved to be a sensible and 
economical approach to one of the 
difficulties of running a firm which is 
neither small nor large. We are getting 
information which we need, and must 
have to compete successfully, at rea- 
sonable cost. 







NLSMB Invents a Bologna 
Missile, a Meat-nik Exhibit 


An intercontinental bologna missile 
or meat-nik is the latest space-age 
innovation exhibit of the National 
Live Stock and Meat Board being 
shown at state fairs, livestock exposi- 
tions and food shows this fall. The 
Board’s meat-nik is made of bologna, 
and the jet stream trailing behind it 
as it blasts off is a long string of 
frankfurts. Never before, it is pointed 
out, have so many dogs, hot or other- 
wise, been in oebit. 

Some of the Board’s exhibits are 
of the refrigerated variety featuring 
dozens of actual cuts of beef, veal, 
lamb and pork, as well as many other 
meat items. These fresh meat ex- 
hibits are literally showcases of the 
vital foods produced by the livestock 
and meat industry. 

The balance of the exhibits are col- 
orful, eye-catching, non-refrigerated 
displays which graphically point up 
reliable facts and information on meat 
identification, meat for senior citizens, 
the overall nutritive value of meat, 
variety in meat selection, outdoor 
cookery, meat for breakfast, meat 
- snacks, meat carving and meat cutting 
methods. There is also a special dis 
play of 30 sausage, bologna and 
ready-to-serve products turned out by 
the industry. 


AMI Keeps Posters In Stock 


The American Meat Institute is 
now carrying a stock supply of low- 
cost, colorful point-of-sale posters de 
signed by the Institute in the past sev- 
eral years. These posters feature 4 
product, a “catch” slogan and space 
for company or brand name to be itt- 
printed along the bottom. Sample 
copies of the posters may be obtain 
by AMI members by writing ! 
the department of public relations 
American Meat Institute, 59 East Van 
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TOWNSEND MODEL 30A 


AUTOMATIC FEEC 
an Soofer 


Write today for additional details. 
And ask about the Townsend Bacon Skinner and the 


Townsend Membrane Removal Machine for beef. 


OWnGend | 


OINYY 
ENGINEERING COMPANY “Sh 
2421 Hubbell Avenue, Des Moines, lowa ee 


01/5 ebeg ees 


NATIONAL PROVISIONER, SEPTEMBER 20, 1958 


Tus NEW ATTACHMENT for the 
Townsend Model 35A Pork- 
Cut Skinner enables you to do 
a faster, more efficient job of 
slashing jowls for Government 
inspection, and also speeds-up 
the skinning of all pork trim- 
mings such as plates, belly 
strips, fatbacks, etc. Just check 
the many advantages: 


Easier operation 


Operator simply drops the pork 
cut into feeding trough, which 
in turn automatically feeds the 
cut into skinning blade. No 
skilled labor necessary. Less 
effort is required than before. 


Faster operation 


The automatic feeding mech- 
anism permits the Model 35A 
Pork-Cut Skinner to be speed- 
ed-up, so that more cuts are 
skinned per hour. 


More complete skinning 


Since the pork cuts are slashed 
by the slashing blades, the cut 
is made more flexible. This per- 
mits it to flatten out for better 
and more complete skinning. 


Easier inspection of jowls 


The slashes make inspection of 
all cuts easier. This is espe- 
cially important in connection 
with Government inspection of 
jowls. The same operator who 
now does the skinning of jowls 
also produces a slashed jowl, 
all in one faster operation. 


Versatility 


In addition to the uses men- 
tioned above, it is ideal for use 
in combination with the Town- 
send Liver Loaf Fat Attach- 
ment. It then enables you to 
speed up production of the 
sheets of fat for use in cover- 
ing liver loaf. 
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ROUTE P&L’s 


Does Your Route P&L Show? 


One very fine midwestern house with the 
help of Food Management showed a black 
route P & L through the toughest of all 
Lenten Seasons and actually increased 


sales ever best previous periods. 


How? By attention to detail. By attention 
to cost controls—selling prices based on 
realistic costs with no deviations. 


A Food Management engineer showed the way 


to make savings calculated to increase profits. 


You can put more money in the bank 
if your operation is Profit planned by 








FOOD MANAGEMENT, INC. 


7339 Montgomery Road, Cincinnati 36, Ohio 
TWeed 1-2502 
BEES ee RSE OT 
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KIWI, POWER DRIVEN PRINTER 
=> FOR 
. MEAT 


PRODUCT 
BOARDS 


50 - 100 
PER 
MINUTE 


PATENTED 


MODEL NO. 1016HV 


. Prints code date or other identification 

. Accommodates cards or boards 242" x 4" up to 14” x 18" 

. Sharp faced steel type or rubber type used 

. Various methods used for fastening type. Type change 
can be made in one or two minutes 

. Magazine changed with hand wheels 

. No ink problems—inkers do not dry out—no cleaning 
needed—no solvent required 

. Automatic counter 

. Economical—time and labor saver—sturdy—dependable 

Write for Information 


Manufactured Exclusively By 


KIWI, CODERS CORPORATION 
4027 N. KEDZIE AVE. © PHONE IRving 8-5117 © CHICAGO 18, ILL. 
(Machines for Special Purposes Quoted on Application) 


ouwn PONnre 


on 

















WELCOME 
AMI CONVENTIONEERS 


You are cordially invited to visit our 


HOSPITALITY HEADQUARTERS 





ROOM 878 











at the 


PALMER HOUSE 


Sloman, Lyons Brokerage 
Company 


IRVING SLOMAN VERNON OPP 
JIM HOGAN * HAROLD McCORMICK 
JACK COTTER ED TRACEY 


HOWARD SLOMAN 


32 TENTH AVENUE 327 S. LA SALLE ST. 
NEW YORK 14, N.Y. CHICAGO 4, ILL. 


Telephone: AL gonquin 5-0010| Telephone: HA rrison 7-7712 
Teletype: NY 1-3482 Teletype: CG330 


HERB BURCHARD 


% We Invite Your Inquiries * 
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USDA Power Extended to All 
Interstate Livestock Deals 


The U. S. Department of Agri- 
culture said this week that the re- 
cent amendment to the Packers and 
Stockyards Act passed by Congress 
and signed by the President (HR- 
9020-P.L. 85-909) extends the juris- 
diction of the department to cover 
all livestock transactions in interstate 
commerce. 

Previously, the department ex- 
plained, only packer transactions and 
livestock transactions on stockyards 
of 20,000 sq. ft. or larger were sub- 
ject to provisions of the act. 

The new amendment, which is 
administered by the USDA Agricul- 
tural Marketing Service, now brings 
to many more farmers and livestock 
producers, the department said, the 
same measures of protection already 
being provided to those patronizing 
posted yards. USDA activities under 
the act’s provisions will increase. 

The USDA said that under the 
new law it retains its jurisdiction over 
meat packers’ transactions in, and ac- 
tions relating to, livestock, meat and 
poultry and their directly related 
products, except at retail. The Fed- 
eral Trade Commission, the depart- 
ment went on to explain, will assume 
jurisdiction over packer transactions 
in products not directly related to 
livestock and poultry, such as manu- 
facturing and merchandising of sport- 
ing goods and ice cream, as well as 
primary jurisdiction over oleomar- 
garine and packers’ retail operations. 

However, the department said, “the 
act also provides limited jurisdiction 
for the USDA in the retail field 
when necessary effectively to prevent 
unfair practices in an area where it 
has primary jurisdiction.” Similarly, 
it said, “The FTC has been given lim- 
ited jurisdiction over wholesale op- 
erations of meat packers if such juris- 
diction is required effectively to pre- 
vent unfair practices in retail op- 
erations.” 


WSMPA Supports Search 
for Meat Type Cattle 


Western States Meat Packers As- 
sociation is joining the California Cat- 
tlemen’s Association and the Cali- 
fornia Cattle Feeders Association in 
supporting a new research project 
to develop a meat type beef animal. 
The project will be carried on at the 
University of California’s College of 
Agriculture at Davis. 

WSMPA and the producer groups 
hope that it will be possible to de- 
velop beef animals which will not 
Carry wasty fat and yet will be able 
to qualify for U. S. Choice grade. 
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New Remington 


elite 


Stunner ° 
; 





One light tap renders animal instantly unconscious 
... Without damage to hide or skull! 





Special Penetrator Assem- 
bly can replace stunning 
knob when skull or hide 
damage is not a factor. 


4 Rapid-Action 
Stunning Instrument 
Only seconds are required 
to load, position and dis- 
charge the Humane Stun- 
ner. Spent Power Load is 
mechanically ejected. Action 
is fast and sure, permitting 
knocker to keep pace with 

busiest production lines. 








Here’s the modern stunning instrument that offers 
high efficiency, safety and ease of use. Remington 
22 caliber Power Loads drive a piston-mounted 
stunning knob, which delivers a powerful, con- 


scious instantly, painlessly. 


_ sistently uniform blow. Animal is rendered uncon- 


Functional design of the Humane Stunner re- 
duces fatigue, permits knocker to stand in com- 
fortable position for accurate, single-blow stunning 


—even after hours of operation. 


We'll gladly send a free booklet or arrange a 


demonstration. Just mail coupon below. 


Remington a 
HUMANE STUNNER 


promt ene 
1 Remington Arms Company, Inc. 
} Industrial Sales Division, Dept. 920 
1 Bridgeport 2, Connecticut 
" Please send me free booklet about the 
i Humane Stunner. Ses 

CO Please arrange a demonstration of. (© —™ 
I the instrument. . 
; Wilt 355 oS Sees Position......... 
Bi RM oe cncdenscss cosnbieccaeusuceneats eee 
- MOURNS 55 Bike Rieerescergeeeeevektes 
Po CY ve ceeccccerencceereeenees SN ites 
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AMI Says Packers and Producers Have 


Shared Brunt of 10-Year Cost Increases 


PACKERS AND LIVESTOCK pro- 
ducers have shared the brunt of cost 
Spirals in labor, transportation, sup- 
plies and other packing plant expenses 
during the past decade, the American 
Meat Institute revealed last week 
through its annual publication on 
financial results of the meat packing 
industry in the United States. 

This analyses, covering the indus- 
try’s operating results for 1957 and 
earlier years, is the thirty-second in 
AMI’s series. The study, showing a 
“decade of changes”, reveals some 
highly significant differences in the 
breakdown of the packing industry’s 
sales dollar between 1947 and 1957. 

Ten years ago (1947), according 
to the Institute study, payrolls ac- 
counted for 9c of the meat packers’ 
sales dollar, while supplies, trans- 
portation, interest and other costs 
totaled 7c. Taxes and packers’ net 
earnings each averaged about lc 
per dollar of sales, leaving 80.6c as 
the return to producers for livestock 
and other raw materials. 

By 1957, 10 years later, payrolls 


had risen to 13c of the industry’s sales 
dollar, and supplies, transportation 
and other charges were up to 11.6c. 
Total taxes had dropped somewhat, 
due largely to lower earnings, which 
had fallen off to 7/10c. However, 
these reductions in earnings and taxes 
only partly offset the large increase 
in operating expenses over the 10- 
year period, so that the return to 
producers was shaved to 73 6/10c of 
the 1957 sales dollar. 

Commenting on those 10-year 
changes, Homer R. Davison, president 
of the AMI stated: “It is obvious from 
these figures that meat packer profits 
have had very little to do with the 
amount of money producers have re- 
ceived for livestock in recent years. 
In a very real sense, the meat pack- 
ing industry is the salesmen for pro- 
ducers’ livestock. In this capacity, 
packers incur various processing and 
merchandising costs. The nearly 50 
per cent increases in expenses be- 
tween 1947 and 1957 means that 
packers have had to take these higher 
costs into account in determining how 


much they could pay livestock pro. 
ducers for their animals. 

“A bright spot in this cost picture 
is the fact that these spiraling costs 
leveled off between 1956 and 1957; 
in fact, last year’s total operating 
expenses were slightly lower than the 
year before. With wage rates and 
other unit costs continuing to mount, 
this represented a substantial achieve- 
ment, and is evidence of the industry’ 
efforts to adjust its operations to the 
changing times we are now experi- 
encing in the livestock and meat in- 
dustry. Although reductions were not 
possible in all expense categories, this 
was the first year since 1947 that an 
over-all increase was not recorded. 

“Equally significant is the fact that 
the 42,000,000,000 lbs. of meat ani- 
mals processed in 1957 was nearly 
25 per cent greater than 10 years 
earlier. All indications are that the 
nation’s farms and ranches are fully 
capable of another 25 per cent jn- 
crease in livestock production in the 
next 10 years. 

“Trends such as these, together 
with technological improvements in 
livestock raising, drastic shifts in re- 
tailing methods, increasing automation 
within packing plants, and changes in 
the American diet, give promise of 
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FRODEX < 


CORN SYRUP SOLIDS 


For a first-class “team” of sausages, luncheon 
meats, bolognas, frankfurters and 
canned meats, be sure to add FrRoDEX 
(Corn Syrup Solids). FropEx makes all the 
difference in the flavor, quality and eating 
texture of your meat products. 


a’ (ore? 
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ONLY FRODEX DOES ALL THIS: 


Firms and binds meat 
particles 


Stabilizes high-fat 
content products 


Guards against color loss 
Holds moisture evenly 
Minimizes watering-off 
Reduces shrinkage 


Highlights delicate meat 
and spice flavors 


Reduces peeling problems 


from our 


Technical Sales Service Department 


See page 
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DENVER *° FORT WORTH * GRAND RAPIDS * LOS ANGELES 
PRODUCTS COMPANY . MEMPHIS ° PHILADELPHIA ° PITTSBURGH « PORTLAND 
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18-3 DROPPER 





In this position the 
safety device is up and 
the hook is ready to re- 
ceive the shackle wheel. 


In_ this 


position the 
hook is lowering the 
shackle and the safety 
device is down on the 
rail to prevent the next 
shackle from rolling off 
the open end. 





Compact and simple in design, the Dupps Dropper is a revo- 
lutionary step forward in Dropper design. Actually the Dupps 
Dropper weighs less than half as much as usual. It is easy to 
mount because of this reduced weight and the fact that only 
four holes need to be drilled. The illustrated Dropper is 
mounted on an 8” x 8” timber with standard 14” drop hangers. 
It is easily adapted to steel beams. The sheave mounts in two 
positions so that hoist can be either in front or back of the 
Dropper. The 34” alloy chain has higher tensile strength than 
the usual 14” extra heavy chain. All steel, all welded construc- 
tion eliminates breakage or wear often encountered where cast- 
ings are used. The solid-plate steel sheave is equipped with 
double row ball bearings, life-time lubricated to eliminate 
dangerous overhead maintenance. Guide switch cam, guide 


block and hood are all of solid forged steel. 


Write 








THE DUPPS C0. Germantown, Ohio 





huge change for both the livestock 
producer and the meat packer in the 
decade ahead. 

“Because these near-revolutio: 
developments are so extremely im. 
portant”, Mr. Davison concluded, “the 
theme for the Institute’s fifty-third 
annual meeting this month (Septem- 
ber 26-30) will be ‘Changing Patterns 
and their Effect on the Meat In- 


>>» 


dustry’. 


British Find Tin Of Boer War 
Vintage Beef Still Palatable 


A can of concentrated beef which 
had been issued as rations to British 
troops during the Boer War was re- 
cently discovered, and the contents 
found to be in edible condition, a 
British meat trade journal has re- 
vealed. The can, diestamped De- 
cember 1899, had been issued to the 
late Capt. T. H. Cullen of the British 
army, and was found by his widow 
among the officer's personal effects. 

The contents of the 12-0z. can con- 
sisted of cocoa paste on one end and 
beef at the other end. At the British 
Food Manufacturing Industries Re- 
search Association laboratories, where 
the can was opened for study, it was 
found that no bacteriological action 
on the contents had taken place in 
59 years, and quality had not deter- 
iorated. The meat, when stewed, was 
found palatable and nourishing. 





"BARBE-CUTIES", is the name of the new 
king-size frankfurters produced by Bernard 
S. Pincus Co., Philadelphia, especially for 
barbecuing. The wieners are packaged in 
brightly colored cartons lithographed by 
Milprint, Inc., Milwaukee. The package fee- 
tures a smiling "Barbe-cutie" frankfurter 
with a pert face topped with a perky straw 
hat. A transparent cellophane window, allow: 
ing full visibility of the product, is rimmed 
with barbecue-grill flames to impart a feel- 
ing of tasty, hot franks. A barbecue 

carries out the outdoor theme. Top of carton 
is decorated with red and blue scalloped 


awning for a circus atmosphere. 
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Small Business Laws 
Passed by Congress 


During the last session of Congress 
several laws were enacted which are 
of special interest to small business. 

1. The Small Business Act of 1958 
made the Small Business Administra- 
tion permanent, increased its lending 
authority to $350,000 in federal funds 
for.any one loan, established a maxi- 
mum interest rate of 5% per cent on 
the government's share of small busi- 
ness loans and included a number of 
other legislative improvements. 

2. The Small Business Investment 
Act of 1958 authorizes the Small Busi- 
ness Administration to license and 
give financial assistance to small busi- 
ness investment companies organized 
to help small businesses with their 
equity-type and long-term financing 
needs. The act also authorizes SBA 
loans to state and local development 
companies to assist them in financing 
small companies. 

3. A number of specific tax revi- 
sion measures to ease the tax burden 
on small firms were passed this year, 
and will bring about a tax savings 
to small business firms of $260,000,- 
000 the first year. Aside from the ac- 
tual savings in dollars, the tax changes 
will bring other benefits. For exam- 
ple, the provision which permits cer- 
tain taxpayers to pay the federal es- 
tate tax over a period up to 10 years 
will enable many heirs to keep contin- 
uing family contro] of small enter- 
prises they inherit, instead of having 
to sell the business to pay taxes. 


Westbound Rates on Hogs 


Transcontinental Freight Bureau 


.Application B-5703 and Supplements 


1 to 6, reducing the rates on hogs in 
double deck cars from midwestern to 
Pacific Coast points by eliminating 
the increased rates placed on hogs 
through Ex Parte 206-A and 212, will 
become effective October 20, 1958, 
under Transcontinental Freight Bu- 
reau Tariff 52-1. The change restores 
about one-quarter of the total reduc- 
tion in the dressed meat rates put 
into effect on August 15, 1957. 


Dane Hog Population Down 

Hog numbers in Denmark as of 
mid July totaled 5,316,000 head, 
according to the Foreign Agricultural 
Service. This was about 2 per cent 
fewer than at about the same time 
last year and the first drop since 
1951. The decline in the Danish hog 
Population is expected to continue, 
and was said to be the result of the 
Weak British market for pork products 
and the general over production of 
hogs in western Europe. 





GAS 
oyal-Vac 


VACUUM 
PACKAGING 
MACHINE 


e up to 5 lbs. per package 








e minimum 15 packages 
per minute on 1 lb. packs 


e trouble-free maintenance 


ROYVAL-VAC | 
REPRESENTATIVES |= 











are ready to show you how the ROYAL-VAC machine can serve 
you. Write us for technical assistance concerning your partic- 
ular food preservation problem. We will demonstrate the 
ROYAL-VAC machine. Prices and additional information 
supplied on your request. 

See us at Booth 144—Red Lacquer Room 


PALMER HOUSE 
during AMI CONVENTION 


ROYAL PACKAGING EQUIPMENT, INC. 
1406 BERGEN BOULEVARD, FORT LEE JERSEY ¢ Win 


NEW asor 


4-1600 
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: PORKY KNOWS... 
‘ mY I ) for Hams of Distinction use 


| ea % | KUREX' 


| : the Perfectly Balanced Phosphate 


e Assures better cured color 























| ¢ Q U 
i ? v e Retains natural juices 
| : 
® Eliminates soggy or weepy hams 
om 
@ Higher yields 
; ® Complies with M.1.B. regulations 
O O r) 3 
e Adequate working samples always 
YS. available 
| SAGE ARCHIBALD & KENDALL, INC. 
DIAMOND 487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 
ee SERVING THE FLAVOR NEEDS OF THE NATION 



















The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. New patented mechanical fea- 
No product lost, cut or scarred, and no sorting or pet ao oo “at cutter 
repeeling necessary. The efficiency and mechanical vs a 
simplicity of the Tee Cee Peeler is highly praised by i 

all users. FOR FULL 


INFORMATION 
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COMPACT—Shipping size is 14" x 14" x 19". Operating 
space required is 14" x 42" to 49". 


MAINTENANCE—The Tee Cee Peeler is built of stainless 8 / 
steel and di There is nothing to get out THE es Cee MANUFACTURING CO. 
| of order or adjustment and daily clean up with hot water —— 


is all that is necessary. 7545 KIRTLEY DRIVE, CINCINNATI 36, OHIO 


CANADIAN REPRESENTATIVE: Mr. Walter Presswood, 30 Maybank St., Toronto @ SOUTHEASTERN REPRESENTATIVE: Mr. R. Starr Parker, Starr Parker incor 
rated, 843 Marietta St., N.W., Atlanta 18, Ga. @e NORTHEASTERN REPRESENTATIVE: Lucas L. Lorenz, inc., 80 Gerry Street, Brooklyn 6, N. Y. 
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Minnesota Firm Backing Up ‘Kitchen Fresh’ Slogan 


BACKING UP its slogan of “Kitchen Fresh,” Donovan’s Real Sausage 
of St. Cloud, Minn., has concentrated in the past year on improving 
facilities for handling, storing and transporting sausage products in op- 
timum condition. 

The plant, which is managed by a father and son team of Jack Don- 
ovan, senior and junior, has been enlarged by addition of a cooler in 
which 30,000 Ibs. of sausage can be held. The cooler, which is insulated 
with 5 in. of cork and is tiled to ceiling height, is subdivided into a 
bay section for holding stick 
product and a rail section 
for frankfurts on cages. 
Frankfurts are fast movers 
so it is not economical to 
place them in the bays. 
Stick products, on the other 
hand, would tie up too 
much equipment and space 
if allowed to remain on the 
cages, observes the younger 
Donovan. Racks in the bays 
are stainless steel to make 
the cleaning job easier. 

A section of the cooler 
is used for machine peeling 
of frankfurts with a Tee- 
Cee unit and vacuum bag- 
ging link items with Cry- 
ovac equipment. 

The firm has adopted a 
new label design for its 
packages which features the 
slogan, “Kitchen Fresh.” 

Insulated bodies for five new Chevrolet delivery trucks have been 
equipped with General Electric refrigeration and management is highly 
pleased with the performance of these units. Power for each compressor 
is provided by the truck engine during delivery, with the compressor 
operating at full capacity even when the engine is idling, and by an 
electric motor during standby. Since electrical current is available every- 
where, trouble-free refrigeration is insured on two- and three-day runs. 
After the warmup that takes place at a delivery stop, the refrigeration unit 
generally will bring the body temperature back to about 40° F. as the truck 
travels about % mile. 

During the summer rush, 
when every bit of cooler 
space must be utilized, and 
delivery must be started 
early, the trucks are loaded 
in the late afternoon, 
parked and the compressor 
units are plugged in. This 
has a dual advantage. It in- 
creases effective cooler 
space, since late afternoon 
and evening production can 
be moved into the area 
freed by loading the trucks, 
and the trucks are loaded 
on time for early takeoff 
without split shifts or incurring the penalty of premium payments. 









TWO JACK DONOVANS (father and son) ex- 


amine some of their new thuringer sausage. 


NEW TRUCKS with plug-in electric compressors 
can be used for two- and three-day runs. 

















ation, Neward, N.J. Since the same 


Word on Tranquilizers 






). 

. Use of tranquilizers on livestock 

) within 60 days before slaughter 

rr were Should be avoided, according to Dr. 
Q. F. McDonald of Schering Corpor- 





dosage may not produce the same 
results on all animals, attention after 
administering the drug may be neces- 
sary in some cases. 
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Visit Us 
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AMI 


Booths 
112-113-114 


Palmer House 


Chicago 


Sept. 26-30 


World's Largest ipa 


CARBONIC 


DIVISION OF GENERAL DYNAMICS CORPORATION 
135 South LaSalle St. » Chicago 3, Ill., 


























Now you can have the 
NEATEST, TIGHTEST 


Frank Package in your area 
and SAVE money, too! 


Shu ae tadaatat 


This New GREAT LAKES Frank Packaging Set-up uses 
only 4 operators, yet gives over 700 packages per hour 
with limited floor space. 


INCREASED 
VOLUME 


WRAP, SEAL, CODE 
DATE in one continuous 
operation with minimum 
handling and greatest efficiency. Three 
operators assemble franks and make first 
seal; one operator at the end makes final 
seal. Takes full capacity of two regular 
mechanical frank peelers. 


“tr Great Lakes 


STAMP & MFG. CO., INC. Pte 











2500 Irving Park Road 
Chicago 18, Illinois“. 7.- 





} uents. Some of the companies have 
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FDA Reveals First Steps 
Under New Additive Law 


One of the first series of actions 
by the Food and Drug Administra. 
tion to apply the new law requirin 
that food additives be pretested (HR. 
13254) will be to identify the chem. 
cals whose safety needs proof. ly 
many cases, this will involve publish- 
ing correspondence with food com. 
panies. Other steps will be to issue , 
general regulation and to publish a 
primer telling manufacturers, in ques- 
tion and answer form, what they must 
do. The primer will paraphrase the 
general regulation. 

Instead of publishing a list of ad. 
ditives whose continued use would 
be sanctioned only after testing, FDA 
will, in effect, list the chemicals it 
already considers safe. However, of- 
ficials of the agency say this cannot 
be done simply by enumerating the 
accepted additives. Many of them are 
considered safe only if used in speci- 
fied amounts. 

Consequently, in the form of a 
series of regulations, FDA will an- 
nounce, one by one, the additives it 
accepts. In many cases, this will in- 
volve stating that the chemical in 
question will be accepted if, and only 
if, it is used in specified amounts 
and for stipulated purposes. Gen- 
erally, this will involve printing letters 
sent to food manufacturers in reply 
to inquiries about the various addi- 
tives. To be completely precise, an 
FDA official said, it may be neces- 
sary to publish the queries by food 
companies as well as the answers. 

Some of the food companies, it 
was said, object to such a procedure 
on the ground that it would reveal 
trade secrets. Regulations based on 
correspondence would _ reveal not 
merely that given chemicals are used, 
which is shown on the labels anyway, 
but also that they are used in pe 
culiar combinations with other constit- 








complained that this would give their 
competitors the benefit of secret reci- 
pes. However, FDA officials hold 
that chemicals can be sanctioned only 
if they are to be used in precisely 
described ways; hence, the recipes 
must be published. 

The general regulation will be 
typical of regulations embodying new 
statutes. It will state what the law 
does, whom it affects, etc. The primer 
will tell manufacturers how to operate 
under the new law. , 

FDA does not intend to publish# 
list of additives of whose safety t 
is not yet convinced. FDA does 
argue that these are harmful; if 
were, the agency would try to Ul 
them off the market, which it is not 
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At last! A new process brings you more efficient and 
more effective meat and sausage smoking. When this 
new Liquid Wood (with nothing added, is used in 
conjunction with the Atmos Liquid Smoke Fuel 
Generator, you get “‘controlled smoke’. Meats are 
flavored and colored more uniformly, and produc- 
tion increases at no more cost than the old-fashioned 
log or sawdust method of smoking. Investigate 
Liquid Wood now! 


You get all this with the Atmos 

Liquid Smoke Fuel Generator! 

1, PENETRATING Liquid Wood smoke shortens smoking 
time. 

2, BETTER PRODUCT TASTE, BETTER LOOKING for greater 
eye appeal, taste appeal and sales appeal. 





3. UNIFORM Liquid Wood obsoletes old-fashioned logs 
and sawdust. 

4. CONTROLLED SMOKE assures greater uniformity of 

taste and coloring. 

LIQUID WOOD eliminates need for bulky, hazardous 

sawdust storage—lowers insurance risk. 

SMALL AND COMPACT. Requires less space. 

. PUSH-BUTTON CONTROL. Starts and steps ot the touch 

of a finger. 

USABLE WITH ANY SMOKEHOUSE. 

LIQUID WOOD AVAILABLE in 55 gal. drums or tank car. 

10. OPERATING COSTS COMPARABLE to conventional 
smoking costs. 

11. COMPLETELY SAFE AND FOOLPROOF. 

12. Smokes as few as two and as many as thirty cages of 
product at one time! 


SEE IT AT THE AMI CONVENTION Booth #26 


*Liquid wood is derived from natural wood and 
packaged in liquid form with nothing added. 


¥ 


No 


o> 


WRITE, WIRE OR PHONE FOR FULL DETAILS TODAY! 


ATM & 5S 


1215 W. FULLERTON AVE. 





In Canada: McGruer, Fortier, Myers, Ltd. 
1971 Tansley St., Montreal 


wy ‘ CHICAGO 14, ILLINOIS EAstgate 7-4240 
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E-2Z PAK Automatic Sausage 


Stuffer is WATER POWERED 
— So easy to use 


Now you can throw 
away the CRANK... 
make sausage the 
modern E-Z way 


See our SPECIAL 
DEMONSTRATION 
at the Chicago Show 


Watch the E-Z Pack Stuffer put exactly a 
pound of bologna into each ring ... or see it 
pack hamburger in uniform %, 1, 1%, or 2 lb. 
packages. 


Each turn of the handle on special stuffer 
attachment delivers a measured volume into 
prepriced packages, eliminates weighing and 
individual pricing. 


BOOTH 63-64 


E: «= ZUBER Engineering & Sales Co. 
836 West 79th Street Minneapolis 20, Minn. 
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doing. If certain additives have no 
been accepted, however, before the 
present grace period ends, they would 
be disqualified. Tests by companies 
that make or use these additives are 
now in process. 


Meat Board Cooking School 
Season Gets Underway 


More than 50 cities throughout the 
United States will be the sites of the 
National Live Stock and Meat Board's 
cooking schools for the 1958-1959 
season. The four-day schools, which 
started September 14, and will con- 
tinue through May, 1959, are de- 
signed to help homemakers do a 
better job in buying, caring for, 
cooking and serving meat and other 
foods for breakfast, lunch and dinner, 

Built around the theme “Foods 
With a Flair,” each of the schools for 
the forthcoming season will be con- 
ducted by a team of two skilled grad- 
uate home economists from the 
Board’s field staff. 

The schools have been presented 
by the Board for more than 25 years 
and are sponsored in each community 
by local newspapers and radio sta- 
tions. They feature an entirely new 
program each year. 





Gala Program Planned 
For MIMPA Convention | 


Maine Independent Meat Packers | 
Association will hold its first annual | 
convention October 4 and 5 at The | 
Bethel Inn in Bethel, Me. | 

The only business meeting at the 
convention will be held on Sunday 
morning, October 5. The speakers at 
the meeting will be Chris E. Fink- 
beiner, president of Little Rock Pack- 
ing Co., Little Rock, Ark., and a 
past president of NIMPA; F. Warren 
Tauber of Visking Co., a division of ' 
Union Carbide Corp., Chicago, and | 
John A Killick, executive secretary of ‘ 
NIMPA. Finkbeiner will also speak st 
the banquet to be held on Saturday 
night, October 4. 

Other activities planned to keep 
those attending the week-end cot- 
vention active are a golf tournament, 
tea and style show, cocktail party, 
banquet and dancing. 


KIMPA To Meet In Fall 


The annual fall meeting of te 
Kansas Independent Meat Packers 
Association, Inc., is scheduled to be 
held October 12 at the Baker Hote 
in Hutchinson, Kan. 

Featured speaker at the noon meet- 
ing will be Charles Q. Oldham ¢ 
Oldham Sausage Co., Lees Summit 
Mo. His talk is titled “My Meat Pack 
ing Experiences.” 
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pets lighter grease... 
— unburned cracklings . . . 
d_ other ) if 3 i = at lower cost per ton! 
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100ls for "“e) boosts hourly capacity 30-40%. 
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A. DEWIED CASING CO.: M. S. 
Hotste1n has been appointed gen- 
eral manager and executive vice pres- 
ident of this Sacramento, Calif., cas- 
ing company, it was announced by 
ANDREW DeEwiIeED, president. Holstein 
was previously sales director and vice 
president of the Oppenheimer Casing 
Co., Chicago. 


OLIN MATHIESON CHEMICAL 
CORP.: This New York City con- 
tainer manufacturing firm has an- 
nounced it will open a new corru- 
gated container plant replacing the 
present one in Kansas City, Kans. 
Production from this new corrugating 
equipment will quadruple current pro- 
duction levels, the firm announced. 


OAKITE PRODUCTS, INC.: Eus- 
TACE LINGLE has been named vice 
president in charge of industrial sales 
and education for this New York City 
manufacturer of industrial cleaning 
and metal-treating compounds. 


H. KOHNSTAMM & CO., INC:: 
J. Witt1am Hannan, Chicago sales- 
man for this manufacturer of casing 


colors for 50 years, was recently hon- 
ored with a testimonial dinner. Ros- 
ERT H, PULVER, executive vice presi- 
dent, presented Hannan with a 50- 
year diamond service pin and a sub- 
stantial sum of money. Hannan’s as- 
sociates gave him a gold watch. 


STANGE-PEMBERTON, LTD.: 
FRANK E., PEMBERTON, formerly vice 
president of this Toronto Canadian 
subsidiary of the Wm. J. Stange Co., 
food seasonings, Chicago, has been 
made president and general manager. 


STANDARD PACKAGING CORP.: 
WiiuiAM T. Biack has been named 
acting division manager of this firm’s 
Fuller Label division at Pittsburgh, 
according to R. Cart CHANDLER, 
Standard’s board chairman. Black will 
also continue in his present position 
as division manager of the Allegheny 
Label division at Cheswick, Pa. 


SUTHERLAND PAPER CO:: 
CHARLES Fox, who has had exten- 
sive background in the food packag- 
ing field, will take over the eastern 
sales territory formerly covered by 
Ropert STRETTON. Fox will head- 
quarter in Sutherland’s New York City 


office. 


LEWIS-SHEPARD PRODUCTS, 
INC.: Harry H. NeuMANN has been 


appointed exclusive sales and service 
representative in the Denver territory 
for the Watertown, Mass., produce 
of electric fork lift trucks and related 
material handling equipment. Ney. 
mann will cover Colorado, Wyomin 
and Western Nebraska, and will main. 
tain sales and service facilities 9 
1863 Wazee st., Denver. 


STANDARD PACKAGING Copp. 
R. Cart CHANDLER, chairman of the 
board of this New York city com. 
pany, announced the promotion of 
Guy ByasseEE to be division manager 
of Standard’s Bradley & Gilbert diyi- 
sion, Louisville, Ky. Byassee has had 
27 years’ experience in the general 
paper box field. 


ALLIS-CHALMERS MANUFAC. 
TURING CO.: Cuinton F. Kucera 
has been appointed manager of the 
New York district office of this Mil- 
waukee manufacturer of heavy indus- 
trial machinery. : 

CORNELL PAPERBOARD PROD- 
UCTS CO.: This company has moved 
its Chicago headquarters to Suite 
1820, 20 N. Wacker dr., Chicago 6, 
The telephone is RAndolph 6-7237. 


RHINELANDER PAPER €0.:; 
The promotion of two members of 
the sales staff of this Rhinelander, 
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SPECIALISTS 


IN SERVING THE PACKAGING NEEDS 


OF THE MEAT INDUSTRY 


e Manufacturers of Bacon 
Boards, Lard and Sausage 
cartons. 


e Personalized attention from 


conception to finished 
product. 


e Thorough knowledge of the 
meat industry assures effi- 


cient, economical, 


service. 


PACK 


INCORPORATE D 


108 E. CENTENNIAL, MUNCIE, IND. 
573 West Street, New York, N. Y. 


prompt 


ERS 
A GE 


New Phone: ATlas 8-3643 
Phone: ALgonquin 5-8726 
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Wis., manufacturer of protective pack- 
aging papers, is announced. E, L. 
Mason will become assistant sales 
manager, and E. G. PETERSEN is ap- 
pointed manager of mill sales depart- 
ment, formerly headed by Mason. 


COPELAND REFRIGERATION 
CORP.: Ray WHITEHEAD has been 
appointed district manager for the 
eastern seaboard area, it has been an- 
nounced by the Sidney, O., firm. He 
will headquarter in Syracuse, N.Y. 


POPAI’s Ist Nat’l. Meeting 
Planned for Atlantic City 


Point-of-Purchase Advertising In- 
stitute will hold its first national 
members’ meeting at Hotel Claridge 
in Atlantic City, N. J., October 16 
and 17. A get-acquainted gathering is 
planned for Wednesday evening, Oc- 
tober 15. 

A panel is scheduled for Thursday’s 
meeting covering an industry pro- 
gram of standards for speculative 
presentations and suggesting specific 
measures to eliminate unfair practices 
in speculation. 


Westbound Hide Rate Cut 


The reduction from $2.22 to $1.93 
per ewt. in westbound railroad freight 
rates on green salted hides moving 
from Denver to Pacific Coast ports for 
export will become effective on No- 
vember 1, according to an announce- 
ment by the Trans-Continental 
Freight Bureau. Western States Meat 
Packers Association has asked the 
Interstate Commerce Commission to 
suspend the new rates. 








PRINTED, VACUUM-PACKED pouches of 
Durafilm are being used by Zion Kosher 
Meat Products, Inc., New York City, for its 
sliced kosher salami, bologna (shown), corned 
beef, pastrami, franks, cocktail franks and 
cocktail salami. Durafilm consists of Saran, 
Mylar and polyethylene. Pouch has made 
long-distance shipping feasible since contents 
have long shelf-life, says M. W. Anderson, 
company president. The Dobeckmun Co., 
Cleveland, division of Dow Chemical Co., 
manufactures the packages used by Zion. 
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4 INTERCHANGEABLE INSERTS 


Holds 1, 2, 3, or 4 digits. Digits may be changed individually 
in any rotation. Recommended where frequent interchanging 
of characters is required with sufficient time be- 
tween lots to permit changing. Furnished complete 
with wood case and digits 0 through 9. 


See us at Booth 32 
AMI Convention 
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cannot work wonders, 
but it can make you 
wonder why a little 
does so much... 


ask for samples 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 
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Room 738 (Palmer House), where really new 
advances in meat packaging will be introduced! 


Hartford City Paper Company, long a leader in the sale of 
greaseproof and glassine papers for meat packers, has 
developed a new wrapper for hams and bacon. It's called 
Wonderap XL. This patented single unit wrap has been 
designed to reduce shrinkage loss up to 60% over other 
wrappers. It permits the meat to breathe, too. The exterior 
sheet has been developed to enhance the package design 
colors. Your package stays cleaner and brighter 

far longer. Samples are available upon request. 


Hartford City Paper Company is the oldest pro- 
ducer of glassine, greaseproof and specialty 
papers in the United-States. The years of experi- 
ence and the new association as @ wholly owned — 
subsidiary of Minnesota Mining and Manufactur- 
ing Company, create for you an experienced 
producer of quality papers and the inventive 
Another new development is a greaseproof lard liner which has two skill for leadership in packaging development. 
important advantages — low cost and light weight. It has been quality 

designed for a superior performance on the Peters Packaging Machine. 

Packers who have tested this new line report that it 


is the finest they have ever used. 


i artrorp CITY PAPER COMPANY 


Subsidiary of Minnesota Mining & Mfg. Co., 
Hartford City, Indiana 
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Personnel Changes at Armour 


RussELL W. MANK has been trans- 
ferred to Memphis, Tenn., to become 
general manager 
of the Memphis 
Packing Co., di- 
vision of Armour 
and Company. 
Before this ap- 
pointment, Mank 
had served Ar- 
mour as general 
manager of the 
Oklahoma City 
plant. Mank 
joined the meat 
packing firm in 1923 as a clerk in the 
plant at National Stockyards, Hl. He 
held several executive positions there 





R. W. MANK 





A. S. DRAIN 


M. F. STRAUSS 


and also served the company as gen- 
eral manager of plants at Eau Claire, 
Wis., and Fargo, N. D. 

Mank is replacing M. F. Srrauss, 
who will retire November 1 after 44 
years in the meat industry. Strauss 





has served as general manager of the 
Memphis Packing Co. since it was 
; taken over by Armour in 1935. Pre- 
vious to its acquisition by Armour, 
he had served as vice president and 
sales manager of the company. 
ALBERT S. Drain will fill the posi- 
tion of plant general manager in 
Oklahoma City vacated by Mank’s 
promotion. Drain had formerly served 
as assistant general manager. He be- 
gan his career with Armour in 1945 
at Fort Worth, Tex. Since then he has 
held executive positions in plants at 
Indianapolis, Ind., and National Stock- 
yards in addition to his previous post 
at Oklahoma City. 


Morris Madfis, Leader In 
Meat Packing Industry, Dies 


Morris Mapris, died recently at 
the age of 76, in Hollywood, Fla., 
where he has resided for the past 11 
years, 

Madfis, a pioneer in the New Eng- 
ti ad meat packing industry, founded 
his first plant in 1898 in Lawrence, 
Mass. Three years later he entered 



















] The Meat Trail... 


partnership with the late Edward 
Maloney in establishing Brighton 
Dressed Meat Company. 

In 1936, he joined Somerville 
Packing Co., Somerville, Mass., where 
he held various executive positions 
until finally he was elected chairman 
of the board. 

Surviving him are his widow, Es- 
THER, two sons, a daughter, three sis- 
ters, a brother, seven grandchildren 
and two great-grandchildren. 


Sigman Meat Co. to Spend 
$400,000 on Plant Addition 


ARTHUR SIGMAN, president, has an- 
nounced that Sigman Meat Co., Ar- 
vada, Colo., will spend $400,000 on 
its current plant expansion program. 

A two-story building will be built 
adjoining the present Sigman plant to 
provide an additional 25,000 sq. ft. 
of operating space. The new structure 
will be made entirely of pre-stressed 
concrete, with a supporting frame- 
work of steel. It will incorporate a 
killing department utilizing parts of 
both floors, and will provide more 
space for coolers, processing, delivery 
department, etc. 

The company has designed its own 
“on-the-rail” dressing equipment, 
which is planned to fit into the com- 
bined pork and beef killing opera- 
tions. The extra processing space will 
enable the Sigman company to meet 
an exceptionally heavy demand for 





sausage products, such as the 27 
luncheon meat items the firm began 
packaging three years ago. 

The expansion program also in- 
cludes construction of a_ separate 
building for the boiler room, refrigera- 
tion plant, maintenance shop and as- 
sociated departments, In addition, a 
new well is being provided to furnish 
additional water. 


PLANTS 


A new meat packing firm is to be 
established in Arthur, Ill. The new 
plant, to be known as Arthur Meat 
Packing Co., is under construction 
one-fourth of a mile east of town 
on Illinois Highway 133. WaLTER 
GINGERICH, proprietor, reports that 
the building should be completed by 
November 1. 


The new Canadian company formed 
in association with Tasty Chip Steak 
Co., Detroit, will be known as Tasty 
Chip Steak Products Ltd. The com- 
pany will produce frozen chip steaks 
for Canadian and U. S. markets. 


The Chicopee, Mass., plant of The 
H. L. Handy Co., an affiliated firm 
of Swift & Company, is scheduled to 
close down by November 1. LELAND 
H. WELLs, plant manager, reported 
that the company, which employs as 
many as 500 during the peak winter 
months, will close due to “its out- 
moded facilities and the prohibitive 








DELUXE RANCH HOME was awarded to John L. McClinton, a Baltimore salesman, who 
was the first prize winner in the "Name the Chimp" contest sponsored by the food casings 
division of Visking Co., division of Union Carbide Corp. McClinton obtained his entry blank 
from a package of Esskay skinless frankfurters. Looking at the blueprints of the Plymouth 
Homes ranch home are (from left to right) H. A. Lotka, sales manager of food casings division 
of Visking, Chicago; McClinton; Leonard W. Besinger, jr., son of the designer and builder 
of the ranch home; Mrs. J. L. McClinton, and T. E. Schluderberg, president of Wm Schluder- 
berg-T. J. Kurdle Co., Baltimore, producers of franks from which entry blank was obtained. 
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cost of rehabilitation.” The company 
has pledged to pay qualifying em- 
ployes a separation allowance or an 
early retirement pension. 


Shalloup Packing Co., Alva, Okla., 
headed by CHarLEs SHALLOUP, is 
currently engaged in a remodeling 
program involving the installation of 
several new machines. A tile-walled 
and stainless steel sausage kitchen is 
being” completed. The meat cutting 
room and curing department are be- 
ing improved and two stainless steel 
walk-in smokehouses will be installed. 
A new loading dock made of concrete 
is also being added. 

Casey Meat Associates, Inc., New 
York City, has filed papers changing 
its corporate name to Jay-Gee Meat 
Associates, Inc. 


A new sausage outlet, known as 
Raymond’s Food Specialties, has 
opened in the store at 1383 Dwight 
st., Springfield, Mass. RayMonp Roy, 
who conducts the business, reports 
that the enterprise will prepare Can- 
adian sausage on the premises and 
will market the product on a whole- 
sale and retail basis. 


JOBS 


The addition of Ernest “ERNIE” 
Hecut to the Chicago staff of Supe- 
rior Packing Co, 
has been an- 
nounced by Ira 
LOEWENSTEIN, 
president. Hecht 
has joined the 
company as sales 
manager of the 
primal cut de- 
partment, special- 
izing in top grade 
beef. Hecht spent 
15 years with a 
national packer in the beef division, 
working in various departments such 
as slaughtering, cutting, boning, car 
route sales and grading. He also 
served for seven years as top grade 
beef salesman with a large metro- 
politan primal cut beef house. 


ERNIE HECHT 


The promotion of Puiip J. Ro- 
TUNDO to manager of the Davenport, 
Ia., plant of Oscar Mayer & Co, has 
been announced by P. Gorr BEacu, 
yJR., vice president of operations. 
Rotunda will succeed Haroxip T. 
JaEKE, who has been made vice presi- 
dent of planning and engineering at 
the company’s Madison, Wis., offices. 

The appointment of L. E. Win- 
NETT as director of sales for John 
Morrell & Co., Ottumwa, Ia., has 
been announced by W. W. McCat- 
LUM, president. He succeeds HENRY 
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to the brass ring in the nose of the bull. 











LEATHER INVITATIONS (pictured above) went out to 75 members of the Chicago 
press, inviting them to attend the opening of "The Brass Bull," the new steak restaurant 
in Chicago's Sheraton Hotel. Invitations were cut out of cowhide in the shape of a 
bull's head with the lettering burned into the cured leather on the reverse side. They 
were tied with a brown leather lariat and were individualized with a name tag attached 








T. Quinn, a vice president and 
member of the Morrell board of di- 
rectors, who will retire October 1, 
the date when Winnett’s appointment 
becomes effective. Quinn has been 
director of sales since December, 
1955. He will continue with the com- 
pany as a director. McCallum also 
announced the appointment of J. O. 
HarRINGTON as assistant to the man- 
ager of Morrell’s Sioux Falls, S. D., 
plant, and the promotion of OLIVER 
Gisss to director of sales training for 
the entire company. 


Dr. L. J. Rarotu has been named 
to succeed Dr. D. W. GLAscock as 
chief staff officer 
for animal foods 
of the Washing- 
ton (D.C.) office 
of U.S. Depart- 
ment of Agricul- 
ture Meat Inspec- 
tion Division. Dr. 
Glascock was re- 
cently made in- 
spector in charge 
of the Chicago 
station. Dr. Ra- 
FoTH has previously served as assist- 
ant inspector in charge of the Chicago 
station since August, 1955. He has 
also served in meat inspection work 
at Dubuque, Ia. and Green Bay, Wis. 





L. J. RAFOTH 


The election of Ropert T. Foster 
to the board of directors of Union 
Bank and Trust Co., Ottumwa, Ia., 
has been announced by Max von 
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SCHRADER, president of the company. 
Foster, vice president of merchandis- 
ing and procurement for John Morrell 
& Co., Ottumwa, will fill the board 
vacancy created by the death of J. M. 
FOSTER. 


TRAILMARKS 


RicHarp M. Powe.v_ has been 
elected vice president of the National 
Association of Refrigerated Ware- 
houses. 









G. D. Srrauss, president of South 
Memphis Stock Yards, Tenn., has put 
up a trophy for the Mississippi-Ale- 


















































































“SEAL OF APPROVAL" for humane beef 
slaughter is awarded to Jack L. Schaffner 
(right), sales manager for Queen Packing 
Co., Rochester, N.Y., by John H. Kitchen, 
president of the Humane Society of Roches- 
ter and Monroe County. Queen Packing 
is the second New York state meat 

ing firm to be presented this seal. 

















84: 









icago 
jurant 
of a 
They 
ached 





mpany. 
handis- 
Morrell 
- board 
of J. M. 








nane beef 
Schaftnet 
yn Packing 
1, Kitchen, 
of Roches 
vn Packing 
neat 

eal. 


20, 1958 
























New portable conveyor¢ 
handles heavy loads | ey 


Whuerner you operate a neighborhood store or a big industrial 
plant this new portable power belt conveyor will save time and work 
moving cartons, boxes, bags and other packaged items. Does double 
duty anywhere—loading and g trucks, moving merchandise 
in and out of storage or stock room, up and down stairs. 

LIGHT BUT POWERFUL—Aluminum frame carries more than its 
own weight. 

PLUGS INTO’ LIGHTING OUTLET—Use it anywhere. No special 
wiring needed. 

INEXPENSIVE— Quantity production keeps cost of this unit low. 
THREE SIZES—12, 16 and 20 foot units carried in stock for quick 
delivery. 





Southeastern Distributor 


STARR PARKER 
INCORPORATED 


843 Marietta Street, N.W. Atlanta 18, Georgia 
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While attending the 


AMI Convention 


You are Cordially Invited 
to Visit Our 


4 Hospitality Headquarters 
» Room 740-741 


A. DEWIED CASING CO. 


MAIN OFFICE: P.O. BOX 562 - SACRAMENTO, CALIF. 


with 


“AA Dewied 


SELECTED NATURAL 
HOG AND SHEEP CASINGS 
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: | “raincoats, boots 
and other paraphernalia! 





smokehouse cleaning 





is SAFE when you use DuBOIS’ 


BLAST 


Your personnel will get assured safety when 
they’re using DuBois’ BLAST. BLAST’s spe- 


cial blend of emulsifiers, not high caustic, works 


fast to melt-off creosote, grease and carbon. 
USDA approved BLAST is the leading time, 
money, and labor saving smokehouse cleaner for 
every packing house. 


We'll see you Sept. 26 thru 30 at ‘AMI 


_ Convention in Chicago. Stop in at Booth 


102 and get DuBois’ complete story on. 
packing house sanitation. 







. CINCINNATI 
EL DALLAS @ E. a N J. 

















Front Line Information 
for our RADIO EQUIPPED 


BUYERS 
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HELPS 
ASSURE THE 


UNIFORM 
QUALITY 
















Our buyers BUY RIGHT Gt the RIGHT TIME be- 
cause they have split-second market informa- 
tion broadcast to them in, the field. Another 
example of Sioux City Dressed Beef's constant 
vigilance in maintaining the UNIFORM TOP 
QUALITY at going market price of SIOUXLAND 


" OPS” 
In the Nation 
Both 


aw3 


‘and 


TREIFE 








PHONE 2-3661 and ask for: 
MOTE REPEL 
DON DENNIS] 1. Pause Noose 


rae AMI Convention 
éir~ Sioux Ciry 


WDressep lcpeer, inc. 


1911 Warrington Road Teletype SY39 
SIOUX CITY, IOWA 
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TRAM RAIL & MONO RAIL 
SYSTEMS 


Designed, fabricated, and installed 
to your specifications. 


Complete Slaughtering, Packinghouse 
and Sausage Plant Machinery 
and Equipment 


TRACKS — TROLLEYS — SCALES — RACKS 
MATERIAL HANDLING EQUIPMENT 


Contact Us Today 


H. H. EDWARDS, Inc. 


ENGINEERS and CONTRACTORS 


550 W. 53rd St. New York 19, N. Y. 
Phone: CIRCLE 7-5630 


















1959 Model ¢ ‘‘FAMCO” 
AUTOMATIC SAUSAGE LINKER 


SEE 


IN BOOTH #71 


AT 


AMI 


CONVENTION 





LATEST IMPROVEMENTS 


Link Pepperoni, Polish Sausage as well as Pork Sausage & Wieners 
. . . Links sheep and hog casings from 16 mm to 40 mm... available 


with or without an automatic cut-off device . . . adjusts automatically 


to casing diameter. 


CAPACITY = FEATURES 
3 eel links & up in '% inch inere- : Now available in extra long links 
ments 3 ; 
16,000 links per hour |; Ses ee 


1400 Ibs. of Sausage per hour 3 Simple to operate 
2200 Ibs. of Pepperoni per hour = Saves 60% of your labor cost 


Write for details about a free trial in your sausage kitchen 


“FAMCO” automatic 


SAUSAGE LINKER MACHINE 


Division of Allen Gauge & Tool Co. 
421 North Braddock Ave. ® Pittsburgh 21, Penn., U.S.A. 
Phone: CHURCHILL 1-6410 
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bama Fair & Dairy Show being held 
this week at Tupelo, Miss. The 
trophy, to be known as the Emil 
and Rosalie Strauss Trophy, is in 
memory of Strauss’ parents, who set 
up a slaughtering plant in Tupelo 
many decades ago. 





SwNEY P, JOHNSON, an employe of 
The Rath Packing Co., Waterloo, Ia., | 
has been honored by Iowa's gov- | 
emnor Leo Hoegh for saving two small | 
girls from drowning. | 


WatTeR MOELLERING, Lohrey 
Packing Co. of Cincinnati, O., gave 
a talk on credit extension before the 
food group of the Association of 
Credit Men at their recent meeting 
held at the Sinton Hotel in Cincinnati. 


Ray U. Irwin of St. Louis Indepen- 
dent Packing Co., an affiliated firm of 
Swift & Company, has been named 
a member of the Purchasing Agents 
Association of St. Louis. 


DEATHS | 


WILLIAM KarRN, co-owner of Wm. | 
Karn & Sons Packing Co., Columbus, | 
0., died at the age of 69. 


Ernest A, RAL, 75, died recently. | 
A butcher by trade, Rall retired from 
the Brooklyn plant of Armour and 
Company in 1940. | 
| 


GeorcE ScHAEFER, retired meat | 
cutter, died recently. Schaefer had | 
been employed as a meat cutter for | 
30 years at the old Jacobs packing- | 
house, Dayton, O. | 

Morris S. HorrmMan, 66, died re- | 
cently. Hoffman was president of the 
wholesale meat and poultry firm of | 
Hoffman and Maver, Inc., New York 
City, hotel and restaurant supplier. 
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A EUROPEAN TOUR of meat processing 
plants netted a full 15-minute TV feature 
interview for Ray Schweigert of Schweigert 
Meat Company, Minneapolis. In photo, 
Schweigert tells Arle Haeberle ("Around 
the Town" WCCO.TV feature program) 
about the generation-to-generation meat 
Processing skills that are part of European 
tradition. Schweigert was part of a group 











We are pleased to announce 
the appointment of 


OSCAR A. ANDERSON 
as EXECUTIVE REPRESENTATIVE 


in our new 


CHICAGO AREA OFFICE 


FIRST NATIONAL BANK BUILDING 
38 So. Dearborn St., Chicago 3, Illinois 
Room 1268 

FINANCIAL 6-8580 


HEDRICK AND STANLEY 
ARCHITECTS » ENGINEERS 


Dallas, Fort Worth, Houston, 
Texas Texas Texas 
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that visited Germany, Belgium, Switzerland, 
Denmark and France recently. 








BLACK HAWK 
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_ THE RATH PACKING CO., WATERLOO, IOWA Mieumet 
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BEEF CARCASS and CUTS 





BONELESS BEEF, VEAL and PORK 


PORK - VEAL - LAMB - FANCY MEATS 


KNEIP CORNED BEEF ROUND 


(CRYOVAC PACKED) 


FROZEN MEATS 











VISIT OUR 
#857 





| | 

| 

PORTION CONTROLLED 7 HOSPITALITY ROOM | 
| 

| | 


“Carton — Carcass PALMER HOUSE 
Carload” | | 


E. W. KNEIP, INC., 911 W. FULTON °* Chicago 7 
FOREST PARK DIVISION, Forest Park, Illinois 


NEBRASKA BEEF CO 
Omaha, Nebraska 


ELBURN PACKING CO KNEIP PACKING CO 


Elburn, Illinois 





Elgin, Illinois 











SCHERMER STUNNER 


for Humane Slaughtering 


SWIFT—SURE—SAFE—SILENT 
for Cattle, Hogs & Sheep 








NO RECOIL 
EASY UPKEEP \O 
LOW OPERATING COST 


The SCHERMER MODEL M.E. Fully meets these conditions. 30 years 

of experience in the manufacture of stunning devices for humane slaughtering 

have produced an instrument with these unique advantages. It can be used all day 

without interruption for repacking of the barrel or for cleaning of the mechanism. Quick 
action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 

spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 

IMMEDIATE DELIVERY—WRITE FOR LITERATURE AND PRICES 


INTERNATIONAL CORP. 
aLF 


118 East 28th St. Telephone 
NEW YORK 16, N. Y. LExington 2-9834 
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Approve Colorado Marketing 
Order For Beef By Slim Vote 


Members of the Colorado Cattle 
Feeders Association at their recent 
semi-annual meeting in Fort Collins 
approved by a 29 to 22 vote a tenta- 
tive marketing order for the state, The 
vote was regarded as close following 
a discussion on the subject by Louis 
Bein, association president. After the 
vote, Bein urged those opposing the 
measure to make their objections 
known so the group can chart its 
future course. 

Prior to the vote, Bein explained 
that machinery must be set up now 
in order to have funds with which to 
promote beef during future market 
gluts. “For the first few years, most 
of the money will likely be spent 
finding out what to do,” Bein added. 
“It is unlikely that the full 10¢ per 
head deduction under the proposed 
marketing order will be collected,” 
Bein pointed out, “but the states must 
take the lead in beef promotion, and 
be prepared to contribute to the na- 
tional program when all states will 
cooperate.” 

In opposition to the proposed mar- 
keting order, Bob Johnson, a cattle. 
man, suggested that the deduction 
plan is too easy a way to obtain funds, 
and could lead to further deductions 
which may become financially burder- 
some to cattlemen. Johnson added 
that the expense of setting up a col- 
lection agency will likely be high. 


Employers Must Report 
On Pension, Profit Plans 


Meat processors who are interstate 
employers, and have more than 25 
employes covered by a profit sharing 
plan, pension plan, or health and wel- 
fare plan, instituted by the employer 
alone or in conjunction with a union, 
are required to file with the Secre- 


’ tary of Labor, and furnish, on request, 


to employes, the following data: 
1. A detailed description of the 
plan before April 1, 1959. 
2. An annual financial report on 
the plan within 120 days from 
the end of the fiscal year end- 
ing in 1959, and for plans on 
a calendar year basis, before 
April 30, 1960, and yearly 
thereafter. 

A “pension plan” is defined in the 
law as one (whether or not funded) 
that provides participants or their 
beneficiaries, by insurance, annuity 
contracts, or otherwise, with retite 
ment benefits. It also includes profit 
sharing plans, 

The Secretary of Labor will pre 
pare forms for compliance. 
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fy coer erion | YOUR PRODUCT SELLS FASTER 


market 
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pao at the Palmer House IN CHUB PACKAGE 


added. 
o. September 26-30 Kartridg-Pak’s automatic machine makes 
te complete Chub packages in sizes from 4to 16 07. 


ma INDEPENDENT Now packages bulk pork sausage 
es will ¢ A SING CoO PR P. Forms, fills, and closes over 1800 packages per hour 


Continuous—Automatic 
cd mar- CHICAGO NEW YORK 


cattle- SYONEY WELLINGTON LONDON Makes a uniform, attractive 
duction MELBOURNE HAMBURG BUENOS AIRES package which means more 
funds. impulse sales—more repeat 
actions sales for your product. And it’s 
yurden- a convenient package for con- 
sumers to use. Gives added 
added protection to your product. 
» a col- 








igh. Forms the package from flat 
roll stock thermoplastic film 
—saran, polyethylene, and 
others. Machine automatically 
closes package ends with wire 


clips made from roll stock wire. 
terstate 


mnt Printed or plain film can be 
han % used. Package identification 
sharing can be made by use of printed 
nd wel- film, or by attaching attractive 


nployer band labels. 
| union, 


Less total film and less la- 
- Secre- bor are required with this au- 
request, = tomatic machine which means 
ta: lower production costs. Flat ™ 
FEF - VEAL - PORK - LAMB [ film results in reduced film Floor space is saved. Ma- 
359. { costs. Only one operator chine is compact. Size 4 ft. 
needed. wide x 3 ft. deep x 7 ft. high. 


FRANKFURTERS 
ie Assn smouee MEAL Machine accurately meters Low upkeep and mainte- 
rica ge ai a semi-viscous product to con- nance are assured by the ex- 


a f ; trol weight. perience of present users. 
s!4 SMOKED HAM 


es 2 picues See this machine 


at the AMI Convention 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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FOR ALMOST HALF A CENTURY... 


J. S. HOFFMAN COMPANY 


has had a warm welcome for 
its many friends in 


“HOSPITALITY HEADQUARTERS" 
during AMI CONVENTIONS 
THIS YEAR AGAIN WE CORDIALLY 


INVITE YOU TO DROP IN FOR 
A FRIENDLY GET-TOGETHER IN 


SUITE 821-822 — PALMER HOUSE, CHICAGO 


J. S. HOFFMAN COMPANY 


Canned Meats—Cheese—Sausage 


CHICAGO e NEW YORK e WISCONSIN 











Associated with the Meat 
Industry for Over 35 Years 


Associate Member 
American Meat Institute 


Corn Belt Brokerage Co. 


WILLIAM R. MENDELS, owner 


Imported Room 142 Beef, Veal, Lamb 
and — N. rpewrgeng Beef Offal 
Domestic eago 45, Il. Specializing in 


Phone—LO 1-4600 
Teletype No. CG2405 


Beef Tongues for 


Sausage Materials Export and Domestic 


Stop in and Visit With Us 
in Our Hospitality Room 846 
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Literature 


Breading for Better Frying (NL 
248): This 12-page booklet describes 


| every aspect of breading with the con. 


stant emphasis on better breading 
techniques, better frying and bigger 
profits. The booklet points out that 
more than 80 per cent of the foods 
we cook and serve come out of the 
fry kettle and a large portion of this 
requires breading. The folder includes 
a wide variety of chef-tested recipes, 
menu suggestions and serving pointers 
along with equipment maintenanc> 
and a deep-frying chart. 


Finned Cooling Coils (NL 263): In 
four-page Bulletin No. 158-A, the 
operators of cold storage _ plants, 
freezers and food processing firms are 
listed as users of this fin-type of cool- 
ing systems. The fins or coils are 
spaced on centers of either 1 in. or 
1% in. and it is believed that such 
coils have from 9 to 13 times the 
surface of bare 2-in. pipe. The bulle. 
tin explains that these coils are equal- 
ly well adapted for use with direct- 
expansion ammonia or brine refrigera- 
tion. They are as efficient as gas pre- 
coolers in condensing systems. Pub- 
lished by Frick Co., Waynesboro, Pa. 


Catalytic Exhaust Purifiers (NL 
247): In a four-page folder, it is 
pointed out that exhaust fumes are 
poison; the literature also gives the 
technical characteristics and_ typical 
elimination data for three types of 
catalytic purifiers: 1) For engines 
fueled with LP gas or unleaded gas; 
2) For four-cycle diesel engines, and 
3) For engines operating on leaded 
gas. Applications for the catalytic ex- 
haust purifier include fork trucks, 
stationary engines, power sweepers, 
and over-the-road trucks. 


Indicators, Recorders and Electric 
Control Instruments (NL 266): Cata- 
log C-60-2, put out by Minneapolis 
‘Honeywell Regulator Co. of Phila- 
delphia, describes the complete line 
of pneumatic contro] instruments i 
detail. Vapor actuated, gas actuated 
and mercury actuated thermometers 
and thermal systems for use between 
the temperature limits of —125° F. 
to 1,000° F. are listed and explained. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (9-20-58). 
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ON THIS OCCASION 


SALUTING OUR MANY OLD FRIENDS 


B. N. 8S. INTERNATIONAL SALES CORPORATION 


52 BROADWAY, N. Y. C. ° 


WE TAKE PLEASURE IN 


WH 3-1366 


WORLD WIDE SUPPLIERS OF 
MEAT AND ANIMAL BY-PRODUCTS 


for over half a century 


WORLD-WIDE DISTRIBUTORS OF 
BAUER BRAND CANNED MEATS 

















BEEF SHROUDS 
FREEZER COATS 


ORDER FROM YOUR 
CENTRALLY LOCATED 
SOURCE... 


“Know-How” and 
“Quality” 


packed into every 


are 






4 DAYS AWAY 
FROM BOTH 
EAST AND WEST 
COAST PLANTS 


LLIED 


ALTE: DES § MOINGS- 40" NOWRA 
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order we ship you. 


















GOVERNMENT 3 


BONELESS BEEF 
BEEF CHT 


—- 
/ \ , [ NM. ce smpan 
~/ Vormal Vleat ompany 


4122 South Union Ave. — Chicago 9, lil. 


AMI GUESTS ARE INVITED TO VISIT OUR PLANT 
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GET THE PRACTICAL 
HELP YOU NEED WITH 











[ OPERATING | 


0-1 MEAT SLAUGHTERING AND PROC- 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork op- 
erations in modern plant; detailed descrip- 
tion of popular meat type hog; how to grade 
live animal and carcass; curing, handling 
of specialties, casings, refining of lard.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 


0-5 FREEZING PRESERVATION OF 
FRESH FOODS $18.00. Covers all frozen 
foods comprehensively. Includes principles of 
refrigeration, storage, quick freezing, pack- 
aging materials and problems; specific com- 
ment on preparation and freezing of meats, 
poultry, fish, other items. Complete discus- 
sion through marketing, cooking, serving, 
transportation. 31 chapters and 282 pictures. 


0-6 FREEZING OF PRECOOKED AND 
PREPARED FOODS $10.00. This 560-page 
volume has 24 chapters and 124 illustra- 
tions. Included are processing instructions 
for food technologists, quality control peo- 
ple, packers, home economists and restau- 
rateurs. Book is devoted exclusively to the 
production, freezing, packaging and market- 
ing of baked goods, precooked and prepared 
foods. A companion volume to 


0-7 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 


| MANAGEMENT | 


M-6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, 
time keeping, safety.* 

M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost fig- 
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PROVISIONER “APPROVED~ 


BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 


uring, accounting for sales.* 


M-8 BUSINESS LAW: PRINCIPLES AND 
CASES $7.50. Text covers fundamental prin- 
ciples relating to most common business 
transactions: contracts, agency, negotiable 
instruments, sales, partnership, corporations, 
security, real and personal property, wills, 
estates and trusts. 


M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 


[ SPECIAL TEXTS | 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.* 


S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added in cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of meats, etc. 


S-13 MEAT THROUGH THE MICRO. 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharma- 
ceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal ana 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by live- 
stock expert Claude Hinman. He tells how 
it is possible to achieve general production 
of most suitable type of swine and market- 


















ing at best age to avoid market gluts, 3% 
pages and 145 illustrations. It is indexed. 


[ PROVISIONER BOOKS | 


P-15 THE SIGNIFICANT SIXTY $1.50, 
The 376-page magazine format history of 
development and progress of the meat pack 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations. 


P-16 ANNUAL MEAT PACKERS GUIDE. 
The Provisioner’s reference and data book 
for packers, renderers, sausage and by-prod- 
uct firms; ’53, °54, ’55, °56, ’57 editions, each 


$1.50. 
Be 


| MAINTENANCE 


H-17 FOOD PLANT SANITATION $750. 
Milton Parker, Illinois Institute of Tech 
nology, in this handbook provides proved 
methods for solving problems of food sani- 
tation. It makes available practices that are 
safe and in accordance with the law.** 
H-18 AUTOMOTIVE TROUBLE SHOOT: 
ING AND MAINTENANCE $5.50. By An 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for lo 
cating and correcting electrical, mechanical 
troubles in gasoline-powered automobiles, 
trucks. Covers all operating parts of vehicles. 
Well illustrated. 324 pages.** : 
H-19 BOILER OPERATOR’S GUIDE $5.7, 
Handbook on steam boilers. Covers boilers 
in use today—characteristics, in 
operating problems, solutions; problems 
firemen and engineers discussed and solved 
in detail. Over 200 photographs, drawings 
of boilers of all types, auxiliaries, po 
ances, etc. Has 353 pages, 241 illustrations.** 
H-20 PLUMBING $8.00. Complete treat 
ment of modern plumbing principles, design, 
practice. Covers: water supplies, pum! 
storage tanks, water supply pipes in build- 
ings, hot water, gas, compressed air, vacuum 
supplies, vent pipes and traps, sewage all 
drainage pumps, drains, water treatment, 
sewage disposal, maintenance, repairs, etc.** 
H-21 AMERICAN ELECTRICIAN’S HAND: 
BOOK $10.00. Gives proved, ready-to-use 
facts and information on the selection, in 
stallation, operation, care, application of elec 
trical apparatus, materials. Contains com 
plete data on wires, cables, splicing, ins 
tion and care of motors and capacitors. 


*An Institute of Meat Packing Book. 
**A McGraw-Hill Book. 
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OPPENHEIMER CASING CO. 


MOST CORDIALLY INVITES 


YOU AND YOUR ASSOCIATES 


TO VISIT US 


AT THE 


PALMER HOUSE 


DURING THE A. M. |. MEETING 


SEPTEMBER 26th THRU SEPTEMBER 30th 


RENAISSANCE SUITE 


2209W—!10W—1I2W 



































EDWARD KOHN Co. 


MERALD AVE., CHICAGO 9, ILL, Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
AND 
BONELESS VEAL 



















30 YEARS OF SERVICE 
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EXPERIENCE 


The big PLUS in Oakite 


RESEARCH PERFORMANCE 


Scalding aid steps up production 
by 26 hogs per hour 


Hog-scalding aids that step up production are an 
economy, not an expense. Example: at one packing 
plant, excessive hair was creating frequent second 
grading of hog carcasses. 

A special Oakite treatment of scald water turned 
the trick! Hogs came through the dehairing machine 
cleaner, whiter, with the prettiest scalding bloom you 
ever saw! Skinning to remove hairy sections was 
kept to a minimum. With no slow-down for dirty 
hogs, the kill rate jumped from 550 to 576 hogs per 
hour—and stayed there. 


The big PLUS in Oakite 
Working with an Oakite expert is like adding a con- 
sulting engineer to your staff. It gives you results 
of the latest research in cleaning. It means an end to 
waste of time and materials. It brings you mechani- 
zation of tedious maintenance tasks. It supplies a 
wealth of experience. It guarantees materials that 
do the job thoroughly, profitably. 

Send for illustrated Bulletin F-7894 or ask your 
Oakite man to tell you more. Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y.-+ 
























Technical Service Representatives in Principal Cities of U. S. and Canada 
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in our 50th year 

















An Old Plant With New Tricks 
[Continued from page 54] 
tion units are plugged to convenient electrical outlets. 
The loading stall doors are Jamison slideaway units 
that require no floor space for opening and _ closing. 
Armour officials state that with the hundreds of 





ORDER ASSEMBLY room before rail stock is moved into the area. 


items in the firm’s line, this is the best loading tech- 
nique devised to date. 

Product flow in the animals foods department is 
mechanized. Incoming meat and bone scraps are dumped 
into a grinder, conveyed to a defluffing machine which 
screens the product and removes lint, and then flow 
to storage bins. From these bins the product is dis- 
charged to a mechanical bagging line or conveyed into 








DELICATESSEN BRAND 


CORNED BEEF 


Ve ASSURED CUSTOMER SATISFACTION 
: .. MORE PROFITS PER POUND 


en ata * DELICIOUS FLAVOR 

* HIGH COOKING YIELD 
* UNIFORM CLOSE TRIM 
* VACUUM SEALED 


ma Cte } 
3 © Chicago Corned Beef Corp. 1958 









Chicago Corned ~ Beet Corporation 


4531-49 McDOWELL AVENUE « CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 
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WATCH ENGINEER H. J. Weller checks the control panel for the 


plant's new boiler fired with pulverized coal. 


a car for bulk loading. Product coming into the car 
on the conveyor is discharged into a portable blower that 
blows it into both ends of the car; the discharge spout fills 
the center. 

Refrigeration capacity at the plant has been increased 
to 400 tons and two 1,000-hp. pulverized coal-fired boilers 
have been installed. 

The plant’s quality control laboratory has been im- 


PLANT CHEMIST Vel 
Oberst examining the 
Kjeldahl apparatus 
used in running fat sta- 
bility tests. The plant's 
laboratory has been 
improved for quality 
control work during 
recent years. 











proved with additional scientific tools added in the 
past two years. The latest addition is a piece of apparatus 
for the determination of fat stability. ' 

Management of Pittsburgh Provision & Packing Co. is 
proud of its plant and the products it merchandise 





STUFFING SECTION of the sausage kitchen showing wide variety 


of equipment used and the products manufactured. there. 
Armour president William Wood Prince concurs \ 
this evaluation since he has stated that this is one ° 


the most progressive Armour plants. 
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an INVITATION from sider omen HOSPITALITY 


customers, our newer friends, 


° and those we would like to 
your friends at know better are all SU ITE 
welcome. Enjoy relaxing from 
convention activities with us, 884 - 5 = 5 
just as we enjoy giving 
you sincere, honest, and ASSOCIATE 


TO SEE US AT dependable service through the 
THE AMI years. We're looking rh Eten 


CONVENTION 


forward to seeing you. 








Meat packers everywhere are 
installing Hubbell valves because 
they: 








woduTaa, é 
@EVOTE COUTaOL UMT 


e Hold evaporator tempera- 
tures constant regardless of 
load fluctuations. 


e Provide completely auto- 
matic operation. 


CU 


e Prevent freezing of liquids. 


vyaibib lige dd e Eliminate troublesome 
Hubbell Back Pres- manual adjustments. 
Throughout the entire chill period, the po bon eg 


split between air and carcass temperature 


is minimized—resulting in lower product Write today for full information 


shrinkage—more profit for you. HUBBELL CORPORATION 
Webb MUNODELCEIN, ~LeInots 


curs in BACK PRESSURE REGULATOR VALVES ¢ DUAL PRESSURE REGULATOR VALVES ¢ 
of CONTROLS AUTOMATIC SUCTION STOP VALVES ¢ SOLENOID VALVES * GAUGES « 
- one SAFETY RELIEF VALVES 


“Castings to finished controls... every inch HUBBELL!” 


Je variety 


20, 1988 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 

















No. 2,844,473, SLICED FOOD 
PACKAGE, patented July 22, 1958, 
by Oscar E. Seiferth and Calvin T. 
Royston, Mad- = 
ison, Wis., as- 
signors to Os- 
car Mayer & 
Co., Inc., Chi- 
cago, Ill., a 
corporation of the state of Illinois. 

A wrapper for bacon slices. is pro- 
vided having connected panels form- 
ing top and bottom walls, front and 
rear side walls which are tilted rear- 
wardly at an acute angle relative to 
the bottom wall, and end walls ex- 
tending between the end edges of the 
front and rear walls, which end walls 
are in the form of a parallelogram 
whereby the product is inclosed in 
the wrapper and the slices thereof 
are supported in tilted relation to one 
another therein. 


No. 2,841,818, MEAT-PERFORA- 
TING APPARATUS, patented July 
8, 1958 by Carroll L. Griffith, Chica- 
go, Ill., assignor to The Griffith Lab- 
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oratories, Inc., Chicago, Ill., a corpo- 
ration of the state of Illinois. 

There are ten claims to this meat 
tendering apparatus which employs a 
bank of meat-piercing devices mount- 
ed upon a crosshead. 


No. 2,847,312, CURING MEAT 
EMULSION, patented August 12, 
1958 by Robert H. Harper, Park 
Forest, and Marvin M. Voegeli, 
Downers Grove, Ill., assignors to 
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Swift & Company, Chicago, Ill., a 
corporation of Illinois. 

For curing sausage to give it in- 
tense cured color and color of stabil- 
ity, the inventors proceed to form 
an emulsion of meat and water, draw- 
ing off the oxygen associated with 
the meat of the emulsion before con- 
tacting of the heme pigments of the 
meat with a curing salt, and _there- 
after while maintaining oxygen free 
conditions reacting the heme pig- 
ments of the oxygen free meat with 
curing salt to form a cured color. 


No. 2,845,655, SAUSAGE LINK- 
ING MACHINE, patented August 5, 
1958 by Lawrence P. Cross, Valpa- 
raiso, Indiana. 

There are 19 claims to this ma- 
chine which includes a rotating con- 
tainer for the links to urge them 
outwardly of the axis of rotation 
thereof and to impart the twist to 























the constricted area between links. 
There is a movable wall section to 
the container to permit the twisted 
links to be removed therefrom. 


No. 2,847,313, METHOD OF 
TREATING FRESH MEATS, pat- 
ented August 12, 1958 by Emest E. 
Ellies, La Grange Park, Ill., assignor 
to Tee-Pak, Inc., Chicago, Ill., a 
corporation of Illinois. 

In order to control the develop- 
ment of incipient bloom, color and 
organoleptic characteristics in com- 
minuted fresh meat, such as _ beef 
hamburger, the inventor encloses 
comminuted fresh meat within about 
30 minutes after comminution in a 
film material which has a permeabil- 
ity of oxygen through said film, main- 
taining the comminuted meat in the 
film material chilled for a period in 
excess of that at which unwrapped 
meat loses a significant part of its 
red color after comminution, remov- 
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ing the meat from its encasement in 
the film material and mixing the meat 
in contact with the atmosphere. 


No. 2,845,970, SLICING MA. 
CHINE HAVING A SLICE THICK. 
NESS ADJUSTING MEANS, pat 




























ented August 5, 1958 by Joseph Folk, 
La Porte, Ind., assignor to U. S. Slic- 
ing Machine Co., Inc., La Porte, Ind, 
a corporation of Indiana. 

The machine is adapated to slice 
bacon from a slab thereof and the in- 
vention resides in an adjustment de- 
vice for the driving apparatus of a 
bacon slab pusher. 


No. 2,847,713, PROCESS FOR 
PRODUCING SYNTHETIC SAU- 
SAGE SKINS AND OTHER LAMI- 
NAR STRUCTURES FROM ALGI- 
NATES, patented August 19, 1958 
by Richard Weingand, with a resi- 
dence in Walsrode, Germany. 

An alginate solution is employed 
having a concentration of at least 
5 per cent, an intrinsic viscosity of 
at least 10 centipoises measured in 
a 0.3 per cent solution of 20° C, 
with the solution maintained during 
the process at a temperature of 50° 
to 60° C., but cooling the solution 
to 30° C. during any interval between 
two of the process steps of a duration 
of as long as three hours. 


No. 2,849,322, WRAPPED HAM, 
patented August 26, 1958 by Francis 
X. Brucker, Mount Prospect, [llinois. 

The wrapping 
comprises an 
outer layer of 
cellulosic mate- 
rial such as glass- 
ine, and an outer 
2 layer such as of 
vegetable parchment and, between 
the two layers, where they cover 
the butt of the ham, a layer of 
material such as metal foil, per 
mitting printing upon the outer layer, 
minimizes the appearance of grease 
and wet spots because of the inner- 
most and intermediate layers. There 
are 21 claims. 
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Asmus Brothers spare no effort to 
produce the world’s finest spices 
and seasonings to make your prod- 
ucts taste better. 








DURING THE AMI CONVENTION YOU ARE 
CORDIALLY INVITED TO VISIT US AT 
ROOM 893 IN THE PALMER HOUSE 


rothers, inc. 








Spice Importers and Grinders 


ST CONGRESS e DETROIT 26, MICHIGAN 












(dering 


LARD FLAKES? 


GET YOUR FIRST 


QUOTATION FROM 


SHORTENING 


CORP. OF AMERICA 


Join the hundreds of meat 
Packers who are glad they 


talked to S.C. A. first. 
SEND FOR SAMPLES 


For quotations call 


JERSEY CITY: Telephone Oldfield 3-3232 


JERSEY City: Teletype JC 114 





NEW YORK CITY: Telephone WOrth 2-2400 


SHORTENING CORP. OF AMERICA, INC. 


PWR ASW LOIGOese 
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... leading the 
parade of 
PROFITS 


a 


FAMOUS CORNED BEEF 
Not to be confussd with ordinary Peorned beef 


Inquiries Invited 


JOHN P. HARDING MARKET COMPANY 
728 W. Madison St. Chicago 6, Ill. 
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SPECIALISTS 


PACKING 





PLANT 


LAYOUT 


AND 


Chicago Phone, Regent | -6482 


East Chicago, Indiana 





DESIGN 


723 West Chicago Ave., 


Indiana Phone, Export 7-1372 


Meat Industry Architects and Engineers 


25 YEARS 


EXPERIENCE 
IN THE 
MEAT PACKING 


INDUSTRY 


w 
Bas 
= 
< 
0 
oO 
a 
we 
< 
a] 

& 

te] 
4) 
a 
=x 
wn 
< 
exes 
ER! 
ea] 


















FOR SAFETY’'S SAKE 


and better work, too... 


X-acto’ 

KNIVES ! , 
Interchangeable blades Hf 
for all cutting, Ui 


slicing, trimming, 
slitting jobs! 



















Cutting efficiency and 
safety with a blade shaped 
to suit your needs. Try-out 
order! $1.00 for knife han- 
dle and sample blade as- 
sortment. Catalog of 
complete knife and blade 
line on request. 











x-acto 
INDUSTRIAL 
e If you have any special 


requirements for cutting 
tools, call us at once. 


Handcraft Toole INC., 


A division of X-acto, Ine. 
48-75 Van Dam Street 
Long Island City 1, N. Y. 

















Fish Plant Uses Electric Dry Sawdust Smoke Generator 


A new dry sawdust smoke gen- 
erator which is said to use less saw- 
dust has undergone production tests 
for the past eight months at the 
plant of a Chicago smoked fish pro- 
ducer. The company’s production 
manager reports that the unit has 
cut sawdust consumption by at least 
60 per cent, gives excellent smoke 
and has been trouble-free in opera- 
tion, 

The new unit, which was devel- 
oped over a period of three years 
by Drying System Co., Chicago, a 
division of Thor Power Tool Co., 
does not require the sawdust to be 
wetted. The material can be dumped 
directly from the bag into the feed 
hopper of the generator. The hop- 
per contains a continuous feeder that 
moves the sawdust into a U-shaped 


SAWDUST hopper for 
new electrical smoke 
generator is at the 
right. Controls for the 
feed and screw motor 
and the heating ele- 
ments are in the center. 
Spent sawdust drops 
into receptacle and is 
removed through door 
at lower left. 


trough which is heated with four 
electrical strip heaters. The trough 
is equipped with a screw that tumbles 
the sawdust and keeps the bed thick- 
ness at % to | in. Two of the strip 
heaters run continuously while the 
other two cut in and out under a 
Partlow control to maintain the de- 
sired smudging temperature. The strip 
heaters operate on 220-volt current. 
Another Partlow control introduces 
steam into the trough if the tempera- 


ture should reach a point at which 
the sawdust might ignite into flame, 
The fogging device cuts off when 
the temperature drops to a safe level, 
The device eliminates delays that 
might be required if the sawdust had 
to be wetted. 

Spent sawdust is propelled by the 
screw to the front of the unit where 
it drops into a totally-enclosed ash 
receptacle. 

Experience has shown that one 
40-lb charge of sawdust is enough to 
keep the unit operating for approxi- 
mately 3% hours. 

It is claimed that since the smoke js 
dry it does not introduce a high level 
of creosote into the smokehouse and 
duct systems, and that it has better 
penetration, more poignant flavor and 
is heavier. The unit will produce suf- 





ficient smoke for two six-cage cabinet 
type houses. 

The feed drum and trough are 
driven by a %-hp. electric motor with 
a variable speed sheave. Smoke den- 
sity can be adjusted by changing the 
speed of the screw which pushes the 
sawdust through the generator. 

The unit requires 24 x 72 in. of 
floor space and requires only an 


, electric outlet to operate the motor, 


automatic controls and strip heaters. 


















DONT MISS 


V. D. ANDERSON 


AMI CONVENTION 


| 54 
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STANcase 


STAINLESS STEEL 


EQUIPMENT 


STAINLESS STEEL 


DRUMS 


Available In 3 Sizes 


Model No. 30............ 30 Gal. Capacity 
Model No. 55.......... 55 Gal. Capacity 
Model No. 60............ 60 Gal. Capacity 


Fully Approved by 
Health Authorities 


STANCASE SANITARY, FOOD 
HANDLING DRUMS are ruggedly 
constructed for long-life service of 16 gauge Stainless Steel. Inside 
surfaces are | intained sparklingly clean with minimum 
labor. Top rims are rolled over a steel reinforcing-rod and closed 
all around. Foot rings are made of Stainless Steel and are closed 
all around leaving no crevices where dirt might accumulate. Foot 
ring takes the abuse of service (bottom of drum does not rest on 
the floor) and eases the rolling of heavily-laden drum. 


WRITE FOR CATALOG OF STANcase STAINLESS STEEL EQUIPMENT 
AVAILABLE IN 3 SIZES 





OVERALL 
MODELNO. = CAP. DIAM. DEPTH HT. WEIGHT 
No. 30 30 Gal. 1834" 28” 29° 42 lbs. 
No. 55 55 Gal. 224" 34” 36" 63 Ibs. 
No. 60 60 Gal. 24” 30” a 68 Ibs. 


(Covers available for Models No. 30 and No. 55.) 
MANUFACTURED BY 


THE STANDARD CASING CO., Inc. 





121 Spring Street e New York 12, N. Y. 























ERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ° St. Louis 6, Mo. 


















|) here's an idea! 


N zt If you’re just lazy you can do 
ae your plant buying with practically 
= no trouble. But lazy doesn’t 


mean shiftless. You can do an 

is A-1 buying job—right from the 
PURCHASING GUIDE where you 

~ find product information of al] 
leading suppliers. 
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* HOWE 
takes the 
guesswork 
out of 
Refrigeration! 

















BY, ] 
L/S, : 
/ Ss 


S 


rs, 


WHY GAMBLE with your re- 
frigeration dollars? When the chips are down 
you can be sure that Howe equipment will pay 
off. Howe compressor wheels become your. For- 
tune Wheels as they keep spinning to maintain 
products at profit-peak while holding costs down. 


Cash in now on Howe experience and equipment. 


SINCE 1912—COMPRESSORS @ ACCUMULATORS @ BRINE 

COOLERS ¢ FIN AND PIPE COILS © CONDENSERS e SURGE 

DRUMS @ UNIT COOLERS @ FLAKE ICE MAKERS © RECEIVERS 
PRESSURE VESSELS 


HOW EE: 


ICE MACHINE CO. : 


Distributors in Principal Cities, Cable Address HIMCO Chicagv 
2823 Montrose Avenue e Chicago 18, Illinois — 


Howe Standard and Booster Compressors in Modern Plant 
aaa ; “ay sc . 
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DAVENPORT 





MADISON 


15, 


1883 1958 


ANNIVERSARY 


GENERAL OFFICES: CHICAGO 


PHILADELPHIA 


SEVENTY-FIVE YEARS OF PROGRESS 
IN FINE MEAT PROCESSING 





LOS ANGELES - ATLANTA 




















cutting action...no 
hammermill action with 


Me MM meat converters 








Shown here is an M & M meat converting installation in a 
rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL = 


1001 SO. WATER ST. * SAGINAW, MICHIGAN 


112 





The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet ‘The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corpPorRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 











AIR- O- CHEK 


The casing valve with the 
Internal fulcrum lever 








Send Operator holds 
for casing on nozzle 
Bulletin and controls flow with same hand 














AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill 








WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 
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ALL MEAT... output, exports, imports, stocks 








Meat Output Up; Below Last Year 


Meat production for the first full week following the holiday period 
rose 21 per cent to 402,000,000 Ibs. from 333,000,000 Ibs. the week before, 
but lagged 3 per cent below last year’s volume of 416,000,000 Ibs. for 
the same September week. Slaughter of all livestock, while up sharply 
for the week, was smaller than last year. Cattle kill rose 18 per cent above 
the previous week, but numbered about 35,000 head smaller than a vear 
ago. Hog slaughter increased by 18 per cent over that for the short week, 
but numbered about 11,000 head below last year. Estimated slaughter 
and meat production by classes appear below as follows: 


ra i (excl d) 
Number Production xel. lar 
_ M's Mil, Ibs. Number Production 
M's Mil. Ibs. 
. 13, 1958 . 385 216.4 1,238 158.8 
ser. I 9c. icc, 182.3 985 128.0 
Sept. 14, 157 —__-____ . 420 226.8 1,249 157.7 
he MUTTON. WeAT 
Number Production 
on me M's ; Mil. Ibs. Number Production PROD. 
M's Mil, Ibs. Mil. Ibs. 
t. 13, 1958 110 13.6 262 11.8 402 
set 6, 1958 . 9% 12.0 230 10.4 333 
Sept. 14, 1957 r 158 19.6 276 12.4 416 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561 


1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE HOGS 
oe Live Dressed Live Dressed 
Sept. 13, 1958 ; 1,012 562 227 128 
Sept, 6, 1958 : wow l 010 561 230 130 
Sept. 14, 1957 . ~- Ww 540 221 126 
SHEEP AND LARD PROD. 
Week Ended ; CALVES LAMBS Per Mil. 
ive Dressed Live Dressed ewt. Ibs. 
Sept. 13, 1958 223 124 5 45 42.0 
Sept. 6, 1958 225 125 94 45 33.4 
Sept. 14, 1957 , 223 124 93 45 13.5 37.3 








ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 








MEAT AND LARD PRODUCTION BY WEEKS, JULY, 1958 
Cattle Calves Hogs Sheep and Lambs Total Lard 
Week = Kill Beef Kill Veal Kill Pork Kill L&M_ meat Yield Total 
ended 000’s mil. lb. 000’s mil. lb. 000’s mil. lb. 000’s mil. Ib. mil. Ib. lb. mil. Ib. 











July 5 287 165.5 81 10.0 808 115.2 189 8.5 299.2 14.3 28.9 
July12 359 206.6 103 13.3 983 138.2 242 10.8 368.9 14.0 33.7 
July 19 356 202.7 101 13.0 1,002 140.9 224 10.1 366.7 13.5 33.4 
July 26 356 202.0 92 12.0 935 128.6 220 99 352.5 14.2 32.0 
Aug. 2 345 194.7 96 12.9 1,004 1338.0 226 10.1 355.7 13.5 32.6 
Yugoslav Lard Imports Dip; Trade. This volume compared with 
See Rise For Fi 11959 3,790,059 Ibs. in storage on August 
ise For risca 31 and 30,952,926 Ibs. in storage on 
During the year ended June 30, September 14, 1957. 
1958, Yugoslavia imported or con- Lard stocks by classes (in pounds) 
tracted to import 44,000,000 Ibs. of appear in the table below: 
lard, Of this volume the U.S. shipped Sept.14 Aug. 31 Sept. 14 
9 1958 1958 1957 
12,000,000 Ibs. a P.S, Lard (a)...1,858,800 1,821,330 22,781,386 
In the year ended June 30, 1957, RRS Bare tbe Gt ce oERac ols aeons 
1 : ; Iry Rendered 
US. lard exports to Yugoslavia came a i ay > 75.080 T8080 6.200.000 
‘0 66,000,000 Ibs., of which 66,000,- Dey Rendered 
z ‘ sarc BR wcked a taseee. | Neeemak) saccsece ss 
100 were shipped under Title I, Other Lard .....1,735,940 1,890,040 1,781,540 
Public Law 480. There were no TOTAL LARD . 3,673,429 3,790,059 30,952,926 
Public Law 480 shipments of US; (a) Made since Oct. 1, 1957. 
p . . . 6 Made previous to Oct. 1. 1957. 
lard to Yugoslavia in fiscal 1958. An Pero vi 


increase of 25 per cent in Yugoslav 
lard Imports is forecast for 1959. 


INTERIOR IOWA, SO. MINN. 
Receipts of hogs and sheep at in- 








CHICAGO LARD STOCKS terior markets compared, as reported 
fas 3 : . 3 by the USDA: 
td inventories in Chicago on 2 Hogs Sheep 
September 14 totaled 3,673,429 Ibs. August 1958 ............ 1,222,500 90,300 
. ° . i: Ma ie oreene ea aia 0 1,177,000 86,800 
according to the Chicago Board of pe titenpeet VIELE setae mye 108,500 
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U. S. Jan.-June Meat Exports 
Down Sharply From Year Ago 


While record quantities of foreign 
meats have been arriving in the 
United States in recent months, U. S. 
exports of meats and meat products 
for the first six months of this year 
were down to their lowest levels in 
recent years. The January-June vol- 
ume of U. S. meat products exports 
totaled 74,416,000 lbs. This volume 
was less than half the 174,348,000 
Ibs. shipped in the first half of 1957. 

Exports of fresh, chilled, and frozen 
beef and veal dropped most sharply, 
due to cessation ot Public Law 480 
shipments. There was also a sharp 
decline in the category “other pork, 
pickled, salted, or otherwise cured,” 
because of smaller exports to Cuba, 
the Netherlands, and West Germany. 

Shipments of variety meats—on a 
high level through the first half of 
1957—were also down significantly. 
West German and Dutch imports of 
U. S. variety meats have been unusu- 
ally low this year. 

Exports are expected to remain low 
throughout 1958. Although the ex- 
pected large hog slaughter towards 
the end ot this year may increase 
pork exports in 1959, no appreciable 
effect on exports is forecast tor 1958. 

U. S. exports of meat and meat 
products, January-June, 1957-58 are 
listed below: 





1957 1958 
1,000 1,000 
Type pounds pounds 
Beef and veal: 
Fresh or frozen ..........¢. 55,157 3,246 
CONG 5 ie canethawindss cveme 1,866 5 
Pickled or cured .....cccee 8,484 7,352 
Total beef and veal ..... 65,507 11,528 
Pork: 
io! oe are 2,868 3,302 
Hams, shoulders, cured or 
COONGE  ceviecss oe 9,290 
OO kicceasacun 7,584 
Other pork, cured 4,486 
Hams, shoulders, canned ... 2,785 364 
Other pork, canned ........ 12,716 1,993 
BOUGE POO cccawee cekncs 48,957 27,019 
Lamb, mutton, except canned. 644 479 
Sausage, bologna, franks: 
MEECODE Camned occ. icc ciccde 2,090 1,135 
COMMIT s'a:tidts eaten oo ketene 4,425 1,318 
TOtME BOUAGME: bok ksdacc ae 6,515 2,453 
Meat, meat products, canned. 2,460 2,583 
Baby food, canned .......... 579 649 
Total meat exports ...... 124,662 44,710 
Horsemeat (all kinds) ...... 3,873 2,546 
Variety meats, except canned: 
Beef and pork livers ....... 2 12,468 
a ae ee 2 10,145 
VOOR. TMOBWE ekki ce cnccie 2 4,547 
Total variety meats ..... 45,813 27,160 
Total meat and meat products.174,348 74,416 


1Includes Cumberland and Wiltshire sides. 
*Not available. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, Sept. 16, 1958 


Choice steer care., 7/800 Ibs. ..... $41.75@42.25 
Choice steer carc., 8/900 Ibs. ..... 40.25 only 
Choice heifer, 450/700 Ibs. ........ 41.00@42.00 
Commiereial COW oni beicscecncctedag 35.35 only 
Denver, Sept. 16, 1958 
Choice steer care., 7/800 lbs. ..... 41.00 only 
Chotee Belfer, sh. Cm. 2s. cccecs 41.75 only 
Good, choice lamb, 45/65 Ibs. .... 43.75@44.00 
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PROCESSED MEATS 


SUPPLIES 





August Movement of Meat From Storage 
Mostly Pork; Beef Stocks Show Increase 


EATS moved out of cold stor- Ibs. to 119,878,000 Ibs. from 112,- 
age in relatively light volume 070,000 Ibs. at the close of July, 
in August, a U. S. Department of compared with 111,817,000 Ibs. in 


Agriculture report indicated. The de- stock at the close of August last year, 
crease, which brought total meat in- and were larger than the five-year 
ventories to 332,407,000 Ibs. at the average of 119,261,000 lbs. 

close of the month from 359,860,000 Pork holdings at 146,228,000 Ibs. 





U. 8. COLD STORAGE MEAT STOCKS, AUGUST 31, 1958 


Aug. 31 a 31 Aug. 31 5-Yr. av. 
1958 1958 1957 1953-57 
1 :000 lbs, 1,000 Ibs. a - Ibs. 1,000 oo 
3,13) 99,238 6 





Beef, frozen 
Beef, in cure 

Total beef 
Pork, frozen 








“OS Ce pees oe 3 5,707 3,777 *, 
aS oot his, Wh ad cs cb a Rp eate de Snir sg d 26,600 22,945 ad 
NE nes venice: : 37,708 19,434 nf 
Other pork 52,589 49,785 er 
ee SR eee Ov Ea ewe Vee Oe Oe ee 122,604 95,941 136,248 
Pork, in cure and cured: 
SCT EME 0 55 5a ae Sh 9.8 LEER ER Pe TEE SS 9,895 yore 6,306 oO 
Se UM BONN 6 has og ny dinlale ew bik Mipie Ace tere 7.873 5 7,768 ere 
ig A eee Smee weer 37,028 wo ss 
IE I © oS Ling biiald gs om 6p hdc OR RENO . 50,188 51,102 76,548 
a ere Seer rere eee ey oe 146,228 147,043 212,796 
fo Re ee er ey ie ea 7,453 8, 597 11,185 
Tamb and mutton in freeser .......... sc cccsevcece 10,577 5,194 8,052 
Canned meats in cooler 8,27 71 q 57,139 45,144 
a, ee ee eee re 359,860 329,790 396,438 


On August 31, 1958 the government held in cold storage outside of processors’ hands 1,757,090 
Ibs. of beef and 1,305,000 Ibs. of pork. *Not reported separately previous to 1957. 















Ibs. a month before, amounted to on August 31 were down by about 
about 28,000,000 Ibs. compared with 27,000,000 lbs. from a month before, 
the last year’s August reduction of slightly smaller than a year earlier, 
about 65,000,000 Ibs. However, cur- and about 62,500,000 lbs. below the 
rent meat stocks were about 2,500,- five-year 1953-57 average of 212,796,- 
000 Ibs. larger than the 329,790,000 000 Ibs. This year’s decrease in pork 
Ibs. in stock on August 31, 1957, but inventories in August compared with 


about 64,000,000 Ibs. below average. last year’s August decrease of about 
The August decrease in meat in- 60,000,000 Ibs. 

ventories was mostly pork, as_ beef Changes in holdings of other meats 

holdings rose by nearly 8,000,000 varied. Veal stocks rose slightly to 





7,453,000 Ibs. from 7,231,000 Ibs, a 
the close of July, but were aboy 


1,100,000 Ibs. smaller than 


ago, and nearly 4,000,000 Ibs. beloy 
average. Stocks of lamb and mutto; 


at 10,577,000 lbs. were up 


a year 


from 3 


month before, more than double the 


5,194,000 Ibs. in stock a yea 

and well above average. 
Stocks of canned meats 

48,271,000 Ibs. on August 


r earlier 


totaled 
31 for 


sharp decrease from a month before, 
a year earlier, but were above aver. 


age. Closing August holdings of 


canned meats were at thei 
levels in about 20 months. 


MEAT PRODUCTS GR 


r_ lowest 


ADED 


Meat and meat products graded 


or certified as complying wi 
fications of the U. S. Depar 
Agriculture (in 000 Ibs.) : 


July Jur 


th speci- 


tment of 


ne July 


1958 1958 1957 
ER ER A eee: 575,673 538,091 588,250 


Veal and calf 
Lamb, yearling and 
IO 6 ios. 65 Bh ee 88K a 17,254 18, 
Totals 






a Pe 20,132 16,445 28,066 


595 25.817 
Ca cigneceesee ss 613,059 573,132 642,13) 


All other meats, lard. 11446 11,546 18,270 


Grand totals ’....... (624.505 584.4 


378 655,400 


HOG-CORN RATIOS 


The hog-corn ratio based 
rows and gilts at Chicago 


on. bar- 
for the 


week ended Sept. 13, 1958 was 16.2, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 15.3 ratio for the preceding 
week and 15.8 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at 


$1.262, $1.308 and $1.281 


per bu. 


during the three periods, respectively 





























DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: po 
Pork sausage, bulk, (lel, Ib.) (Iel., 1b.) Whelo Ground (l.e.1, prices quoted to manu- lB og Rnd _*. <-<0 ee 3585! 
SE Se eer ee 46 a 48% . - ; oy ory facturers of sausage) : i It wees ees et 
Pork saus., s.c., 1-lb. pk.64 @67 Caraway seed ...... 19% 24% Large prime, 34 in. .....- 4 
Franks, s.c., 1-Ib, pk...66%@75 Cominos seed ...... 54 60 Beef rounds: (Per set) Med. prime, 34 in, ....... 27@% 
Franks, skinless oo 93 Clear, 29/35 mm. ..... 1.15@1.25 eat ae ae 4 
4 *kage ........53 @55  FAMOY ......-eeee 23 or ae ; d 8, 
Bologna’ ring (baik) ".__38%@57 ee A «> TF - Sees 35/40 mm. 132. 88@1.08 FROG BRIDE: 9 « «ous «2 wea 
Bologna, art. cas., bulk.46  @48 se el soeterevese 9 Clear, 38/40 mm. ..... 1.05@1.20 Hog runners, green 
a x Gon". ...3.18@3.84 Morocco, No. 1... 20 2 Olea’ p> going yee... 95@2. 39 Sheep casings: 
Smoked liver, h.b.. bulk.55 | @59 Morjoram, French .. 55 60 Not clear, 40° + Jan. @ "35 S608 sim sisi. cae 
Smoked liver, a.c., bulk.42 @49 Sage, - won Not clear, 40 mm./up 85@ 95 ry a er 5. 
Polish saus., smoked ...67 @73 No. 1 oes. ee eee ees 56 64 ; : 3 " ; 22/24 mm, ...... : 
New Eng. lunch spec. ..67 @T75 Beef weasands: (Each) ry MM. ee cavwee 20a 
New Eng. lunch spec. me. 2, Se TOD ies. 14@ 17 S/20 TAM, osc ccccces cme 
sliced, 6-7 oz. doz. ..4.00@4, 92 SPICES No. 1, 22 in./up ..... 10@ 15 IG/IS WM: 2... cccnder 
Olive loaf, bulk ........ 49 ‘ 
O.L., sliced 6-7 0z., doz. .3.! Has. af (Basis Chicago, original barrels, Beef middles: (Per set) 
Blood, tongue, h.b. .... 69 bags, bales) =. vi, 2% in, /up. .3.50@3.70 CURING MATERIALS 
vane fel ten. eee Whole Ground Spec. med 1% oH in, 1 OOO Te Nitrite of soda, in 400-Ib Owl 
P.L., sliced’6-7 0z., doz, 3.33@4.80 Alapice. prime ies 86 3 Narrow, 1% in./dn. ...1.20@1.35 bbis., del. or f.0.b. Chgo...$11. 
*ickle & nto 1 se haa Ee 99 01 > : : 
Pee. CH age ve nen eee Chili, pepper ...... * 48 Beef bung caps: (Each) Pitot at p< 5.65 
pe Geng ne ate * o. ..8.12@3.60 Chili, powder ...... 48 Clear, 5 in./up ...... 33@ 38 Sais cil dered nitrate 
RC NTE: ah ce Cloves, Zanzibar ... 64 69 Olear, 44:5 inch ©... em Se ee 8.65 
Ginger, Jam., unbl... 5 65 ear, 4-4 _. eee 18@ 20 s ’ “gacked. f.o.b. 
DRY SAUSAGE Mace, fancy Banda.3.? 4.00 eed he |. ra 12@ 15 hee oe cae. ton... 30.5 
(lel. Ib.) West Indies. ...4: 3.50 Not clear, 44% inch/up 17@ 20 Rock salt in 100-Ib. a 
. ~~ ‘ : 0 
Corvélat, ch. hog bungs. a> 1.03 Mustard fon, A ad — Beef bladders, salted: (Each) P bags, f.o.b, whse. Chgo..- 28.0 
BEETLE oO paiweescaneeee 64466 ~ ; 7% inch/up, inflated 18 Sugar: " 
- » 5 Pee eer eee nore oe 3 ‘* Pp, Py cs ed Pow > sig r.¥ 63 
Farmer wt teeceeeenseeese 90a 92 West Fd nutmeg, .. 2.55 6%-7% inch, inflated... 6 Raw, 96 basis, f.0.b. NE 1 
cme ye SE pRSE DE Rane’ se am Paprika, Amer. No. 1 48 5%-6% inch, inflated... 13@ 14 Refined Rope cone 8.8 
Saami, 5.0. @l. Seether ~ nagar *s - , gran. basis (Chgo.) ..---: 5 
Salami, Genoa style ....1.09@1.11 Sars Spapish ... .. 70 Pork casings: (Perhank) — Packers curing sugar 100- 
Salami, cooked ......... 53@55 se cahrecs a ani ata a 62 29 mm./down ........ 4. 70@4.80 lb, bags, f.o.b, Reserve, 

: . W 
Pepperoni ...........+5 92@94 Pepper: is. 20/82 mm. ............4.2 4.50@4.60 La.. less 2% .....-++-00# 8. 
Sicilian Nath Utn is '.3 «bth ea hikes 1.00@1.02 Red, oe eee ss 55 32/35 mm, 3.51 Dextrose, regular: 146 
Ea en ee 90@92 WMAEO 6.0 vv.c.se chin 51 56 35/38 mm, Cerelose, (carlots, cwt.) Te 
DEER. Fons sccacsm bon 65 @67 MER. ab <cakecuke 38 42 38/44 mm. Ex-warehouse, Chicago ..--- 
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25,817 
2 642 13) 
6 13,270 
8 655,40) 


on. bar- 
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as 16.2, 
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ctively 
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0. . $11.8 
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ee 
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_BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Sept. 16, 
WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen, range: (carlots lb.) 
Prime, 700/800 .....None quoted 
Choice, 500/600 ..... 43n 
Choice, 600/700 ..... 43n 
Choice, 700/800 ..... 42 
Good, 509/600 ...... 40n 
Good, 600/700 ...... 40n 
ics decan'® ¢.4.¢m-0:6 39n 
Commercial cow 


ey 36 
Canner-cutter cow ...36 @36% 


PRIMAL BEEF CUTS 


Prime: 
Rounds, re wts. 
Trimmed loins, 
50/70 Ibs. (lel) ...82 
Square chucks, 


(Lb.) 
.-52 @53 





Ee eer 39 
Arm chucks, 80/110..38 
Ribs 25/35 (lel) ....56 @E 
Briskets (Icl) ......20 @29% 
Navels, No; 1. «00. 18 @19 


Flanks rough No. 1..19 @19% 

Choice: i 
Hindgqtrs., 5/800 a 51%n 
Foreqtrs.. 5/800 ....3844%4@34% 
Rounds, 70/90 Ibs. ..51 @52 


Trimmed loins, 50/70 
A 72 @76 
Square chucks, : 
TG LOO. piennnss 39 @40 


80/110. .38 
Gey... 


Arm chucks, 
Ribs, 25/35 


Briskets (1el) 





ee) 
Wave, (NO, 1 ..isee 18 @ 19 
Flanks rough No, 1..19 @19% 

Good, (all wts.): 

it OS Re ap @51 
Sq. chucks ....... @39 
I o's room a wie @29 
MENG ipeckecviesceus @48 
UE AA ab score ea @70 





COW & BULL TENDERLOINS 


Fresh J/L ©/C Grade Froz. C/L 
TH@80 - Cow, 3/dn....None qtd. 
"@9% ... Cow, 3/4 ...None qtd. 
1,00@1.05 .. Cow, 4/5 ..None qtd. 
1,20 . Cow, 5/up .None qtd. 
1.20 . Bull, 5/up .None qtd. 
BEEF HAM SETS 
ee | a 60%, 
Outsides, 8/up, Ib. .......... 561% 
Knuckles, (. 2)\ Se | | Aeon 6014 


1958 
BEEF PRODUCTS 


(Frozen, carlots, 1b.) 
Tongues, No, 1, 100’s.. 
Tongues, No. 2, 100’s.. 





Hearts, reguar, 100’s.. 
Livers, regular, 35/50's 
Livers, selected, 35/50’s 
Lips, scalded, 100’s 
Lisp, unscalded, 100’s.. ’ 
Tripe, scalded, 100’s - 84 @8% 
Tripe, cooked, 100’s ... 9% 
eel RC EE Se 8% 
em 8% 
Udders, a ee 7 
FANCY MEATS 
(lel prices, Ib.) 

Beef tongue, corned 26% 
Veal breads, 

under 12 08. .....:.. 70 
Ee ORSON as 6 Fakek vies. 8514 
Calf tongues, 1 Ib./dn. 20 
Oxtails, fresh select .. 18 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter cow (Lb.) 

meat, barrels ....... 49 
Bull meat, boneless, 

RNIN ee awk ee os-0 2% 
Beef trimmings, 

75/85%, barrels .... 39 
Beef trimmings, 

85/90%, barrels ++. 46 @46% 
Boneless chucks, 

DURERBIO 6's. dds wenn x 491% 


Beef cheek meat, 
trimmed, barrels 


oo 35% 
Beef head meat, bbls... 


33%n 

Veal trimmings 
boneless, barrels ....46 @47 
VEAL—SKIN OFF 
(Iel carcass prices cwt.) 
Prime, 90/120 ....... $50.00@52.00 
Prime, 120/150 ...... 50.00@51.00 
Choice, dt 48.090@49.00 
Choice, 120/150 ...... 48.00@49.00 
Good, 90/150 ........ 44.00@46.00 
Com’1, 90/190 ...... - 40.00@41.00 
Utility, 90/190 .. - 36.00@38.00 
Outil, COIR ioscan 32.00@34.00 
CARCASS LAMB 
(lel — ewt.) 

Prime, 30/45 ..... . -$49.00@52.09 
Prime, 45/55 ........ 49.00@52.00 
Prime,” O6/G0) 06 eue.: 48.00@51.00 
Choice, 30/45 ........ 47.00@51.00 
Choice, 45/55 ........ 47.00@51.09 
Choice, 55/65 ........ 46.00@50.00 
Good, all wts. ...... 43.00@48.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Sept. 16 


STEER: 

Choice: 
i $43.00@45.00 
ols rr 41.50@43.00 


Good: 
500-600 Ibs. 
600-700 Ibs. 


41.00@43.00 
40.00@42.00 


Standard: 

850-600 Ibs. ......... 39.00@ 41.00 
COW: 

Standard, all wts. None quoted 
Commercial, all wts. .. 37.00@39.00 
Utility, all wts. ...... 37.50@38.50 
Canner-cutter ........, 34.00@37.00 
Bull, util. & com’| - 42.00@ 45.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down ....... 51.00@55.00 
Good: 

200 Ibs. down ....... 49.00@53.00 
LAMB (Carcass) : 


Prime: 





48.00@50.00 


55-65 Ibs. 





Aafe | Soe 46.00@48.00 
Choice: 

a 48.00@50.00 
PSION. 8S 5. pa ca eg 46.00@48.00 
Good, all wts. ........ 45.00@49.00 


MUTTON (Ewe): 
Choice, 


: 70 Ibs./down .. 20.00@ 22.00 
Good y 


+ 70 Ibs./down .... 20.00@ 22.00 


No. Portland 
Sept. 16 


San Francisco 
Sept. 16 


$44.00@46.00 
42.00@ 44.00 


$45.00@47.00 
44.00@46.00 


41.00@43.00 
40.00@42.00 


43.00@ 46.00 
42.00@ 45.00 


37.00@ 40.00 40.00@ 43.00 


38.00@40.00 
37.00@38.00 
36.00@37.00 
34.00@36.00 
41.00@45.00 


(Skin-off) 


None quoted 
39.00@41.00 
38.00@ 40.00 
36.00@38.00 
44.00@46.00 


(Skin-off) 
None quoted 47.00@51.00 


50.00@52.00 44.00@ 49.00 


46.00@49.00 
45.00@47.00 


44.00@47.50 
None quoted 


46.00@49.00 
45.00@47.00 
40.00@45.00 


44.00@47.50 
None quoted 
40.00@44.00 


None quoted 18.00@21.00 
20.00@22.00 18.00@21.00 
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NEW YORK 


Sept. 
WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 

















Steer: (Non-locally dr., ewt.) 
Prime, care., 6/700.$47.50@49.00 
Prime, care., 7/800. 48.50@49.50 
Choice, carc., 6/700. 44.00@47.00 
Choice, care., 7/800. 44.00@46.00 
Good, care., 6/700.. 42.00@44.00 
Good, ecare., 7/800.. 42.50@44.50 
Hinds., pr., 6/700.. 56.00@61.00 
Hinds., pr., 7/800.. 56.00@61.00 
Hinds., ch., 6/700.. 54.00@57.00 
Hinds., ch., 7/800.. 53.00@55.00 
Hinds., gd., 6/700.. 51.00@53.00 
Hinds., gd., 7/800.. 50.00@53.00 

BEEF CUTS 
(Locally dressed, Ib.) 
Prime steer: 
Hindqtrs., 600/700 .. aé6l 
Hindqtrs., 700/800 .. @61 
Hindgqtrs., 800/900 .. abo 
Rounds, flank off .....5 @55 
Rounds, diamond bone, 
err 53) @56 
Short loins, untrim. .78 @84 
Short loins, trim. ....94 @1.04 
UD is oars s cube wes 18 @20 
Ribs (7 bone cut) ....5% @60 
Arm chucks ......... 39% @43 
CCL SSS peraceta 32 a 34 
ee ae @2. 

Choice steer: 

Hindqtrs., 600/700 ...54 @b57 
Hindqtrs., 700/80) 521 @55 
Hindqtrs., 800/9°0 |. .5114@53 
Rounds, flank off ....511%4,@55 
Rounds, diamend bone. 

ee hg tae OE: 
Short loins, untrim. H 
Short loins, trim. 
PE vent ves Hak cae 
Ribs (7 bone eut) 
AYU CUGERE ccc cl 
eg Ee é 
PP a ne 20 





16 


1958 


FANCY MEATS 


(lel prices) 

(Lb.) 

Veal breads, 6/12 oz. ......... 90 

ee We oe ke be 1.20 

Beef ebuted an a. rereere 38 

ee Gaee a 25 

Oxtails, % *D. FROG: Teic's so oicains 21 

LAMB 
(Carcass prices, cwt.) 
Local 

Prime, o écecetagint +a. cease. 00 

Prime, /55 D58. 06 
Prime, 
Choice, 
Choice, 





Choice, 55 














Good, 45/dn. ........ 50. 00@52.00 
Good, 45/55 ......... 50.00@53.00 
Good, 55/65 ......... 49. 00@52. 
Non-local 
Prime, 45/dn. ....... 52.00@55.00 
Pemee, 46/08 .2.,.02. 52.00@54.00 
Prime, 55/65 ........ 52. 00@53.00 
Choice, 45/dn. ark a Sa 51. 00@54.00 
Choice, 45/55 ........ 48.50@53.00 
Choice, 55/65 ........ 48.50@51.00 
Good, 45/dn, ........ 47.00@49.00 
Good, 45/55 ......... 48.00@50.00 
Goad: SGN cveccon'vs 48.00@50.00 
VEAL—SKIN OPF 
(Carcass prices) Non-local 
Prime, 90/120 ....... 55.00@58.00 
Prime, 120/150 ...... 54.00@58.00 
Choice, 90/120 ....... 50.00@53.00 
Choice, 120/150 ...... 49.00@53.00 
Good, 50/90 ......... 47.00@48.00 
Good, 90/150 ......... 47.00@50.00 
Stand., 50/90 ....... 44.00@45.00 
Stand., 90/150 ... 43.00@44.00 
Calf, 200/dn., ch. .. 44.00@46.00 
Calf, 200/dn., gd. .... 44.00@45.00 
Calf, 200/dn., std. - 41.00@43.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 


Marketing Service, week ended 
Sept. 13, 1958, with comparisons: 
STEER AND HEIFER: Carcasses 

Week ended Sept. 13 .. 9,999 

Week previous ........ 9,260 
cow: 

Week ended Sept. 13 .. 370 

Week previous ........ 728 
BULL: 

Week ended Sept. 13 .. 301 

Week previous ........ 276 
VEAL: 

Week ended Sept. 13 12,577 

Week previous ........ 7,70 
LAMB: 

Week ended Sept. 13 .. 48,125 

Week previous ........ 29,7 
MUTTON: 

Week ended Sept. 13 .. 474 

Week previous ........ 454 
HOG AND PIG: 

Week ended Sept. 13 11,846 

Week previous ........ 8,348 
BEEF CUTS: Lbs. 

Week ended Sept. 13 44.111 

Week previous ........ 216,705 
VEAL AND CALF CUTS: 

Week ended Sept. 13 .. 3.000 

Week previous ........ 4,924 
LAMB AND MUTTON: 

Week ended Sept. 13 .. 26 

Week previous ........ xf 
PORK CUTS: 

Week ended Sept. 13 885,602 

Week previous ........ 796,305 
BEEF CURED: 

Week ended Sept. 13 . 5,052 

Week previous ........ 333.381 
PORK CURED AND SMOKED: 


595 


Week ended Sept. 13 


406, 
Week previous 304 





COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Sept. 13 .. 981 
Week previous ........ 1,085 

HOGS: 

Week ended Sept. 13 347 
Week previous ........ oe 

LAMB: 

Week ended Sept. 13 .. 6 
Week previous ........ 





LOCAL SLAUGHTER 
CATTLE: 
Week ended Sept. 13 .. 





Week previous ........ 12 795 
CALVES: 

Week ended Sept. 13 .. 11,316 

Week previous ........ 10,428 
HOGS: 

Week ended Sept. 13 .. 58,523 

Week previous ........ 48,124 
SHEEP: 

Week ended Sept. 13 .. 40,677 

Week previous ........ 35,929 


PHILA. FRESH MEATS 













Sept. 16, 1958 
STEER CARCASS: (Western, ewt.) 
Choice, 5/700 ...... $46.00@47.25 
Choice, 7/800 ...... 45.50@47.00 
Good, 5/800 42.50@45.00 
Hinds., ch., 2 54.00@56.00 
Hinds., gd., 52.00@ 54.00 
Rounds, eitiase -00@56.00 
Rounds. S008. «iss. -00@53.00 
Full loin, choice -00@57.00 
Full loin, good -00@53.00 
Ribs, choice ...... 54.00@56.00 
Ribs, good ........ 50.00@54.00 
Arm chucks, ch. ... 39.00@41.00 
Arm chucks, gd. ... 38.00@39.00 


STEER CARCASS: (Local, ewt.) 








Choice, 5/700 ...... 45.00@47.50 
Choice, 7/800 -. 44.50@47.00 
Good, 5/800 42.50@45.00 
Hinds., ch., 12 - 53.00@56.00 
Hinds., gd., 129/195. 50.00@ 54.00 
Rounds, choice 53.00@56.00 
Rounds, good ..... 52.00@54.00 
Full loin, choice ... 54.00@58.00 
Full loin, good .... 70.00@54.00 
Ribs, choice ....... 54.00@58.00 
ee, OE” ai. oo 50.00@54.00 
Arm chucks, ch. .. 39.00@41.00 


Arm chucks, |. 38.00@39.00 


gd. 





VEAL CARC. LB.: West. Local 
Prime, 90/150 .... nq. 54@56 
Choice, 90/150 ...53@55 52@55 
Good, 50/90 ...... 48@50 47@49 
Good, m4 Sonn ---.-49@51 48@50 

LAMB CAR( LB.: West. Leeal 
Prime, 30/45 > n.q. 54@57 
Prime, 45/ wltas n.q. 58@56 
Choice, 30/45 eaeun 52@53 538@57 
Choice. 45/55 -51@53 58@56 
Choice, 55/65 ....49@51 n.q. 
Good, 30/45 ..... 49@50 51@53 


115: 




















PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 
SKINNED HAMS 


.F.A. or fresh Frozen 


up, 2’s in. 


PICNICS 
F.F.A. or fresh 


30%@3in .. 


30144@31 ... 8/up, 2’s in. ... & 


FAT BACKS 


Frozen or fresh 


n—nominal, b—bid, a—asked. 


basis, Chicago price zone, Sept. 17, 


1958) 
BELLIES 

F.F.A, or fresh 

3914 3 

394on 

39% @40 

39% @40 

3914 


Frozen 


D.8. Clear 
34n 
32n 


FRESH PORK CUTS 
Job Lot Car Lot 
51@52 Loins, 12/dn. 
49@50 Loins, 12/16 
46@47 Loins, 16/20 
. Loins, 20/up 
Butts, 4/8 
coca Sours, G/80- 0%. 
39.... Butts, 8/up 
41@42 Ribs 3/dn. 
34@35 Ribs, 3/5 
Ribs, 5/up 
OTHER CELLAR CUTS 
Frozen or fresh 
17.. Square Jowls, boxed .... 
14% Jowl Butts, loose 
lin. Jowl Butts, boxed 





LARD FUTURES PRICES 
(Drum contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, SEPT. 12, 1958 


Open High Close 
Sept, 12.80 12. 12.77 
Oct. 12.15 12.22 12.10 
Nov. 11.77 11.95 11.87a 
Dec. 11.70 11.87 11.70 11.75 
Jan, 11.55 11.55 11.52 11.52 

Sales: 2,440,000 Ibs. 

Open interest, at close Thurs., 
Sept. 11: Sept. 208, Oct. 132, Nov. 
115, Dec. 168, and Jan. 14 lots. 


Low 
12.77 
12.10 
11.77 


MONDAY, SEPT. 15, 1958 
Sept. 12.85 12.90 12.80 12.82 


@s8v 
Oct. 12.10 12.05a 
Nov. 11.77 11.75a 
Dec. 11.70 11.67 11.70 
Jan. 11.47 11.47 11.47 
Sales: 2,160,000 Ibs. 
Open interest, at close Friday, 
Sept. 12: Sept. 192, Oct. 124, Nov. 
109, Dec. 165, and Jan. 15 lots. 


12.15 12.05 


11.75 


TUESDAY, SEPT. 16, 1958 
Sept. 12.80 12.90 12.72 12.85 


@80 
Oct. 12.00 12.05 11.97 
Nov. 11.75 11.75 11.70a 
Dec. 11.70 11.70 11.65a 
Jan. 11.50 11.50 11.45 
Sales: 8,120,000 Ibs. 
Open interest, at close Monday, 
Sept. 15: Sept. 160. Oct. 123, Nov. 
115, Dec. 169, and Jan. 17 lots. 


11.97 


WEDNESDAY, SEPT. 17, 


Oct. 11.97 12.07 11.97 
Nov. 11.75 11.75 11.70 
Dec. 11.70 11.72 11.65 


-72 


1958 


12.05a 
11.70b 
11.70 


re vines Teh 11.45n 
Sales: 1,520,000 lbs. 
Open interest at close Tues., 
Sept. 16: Sept. 7, Oct. 127, Nov. 
113, Dec. 169, and Jan. 21 lots. 


THURSDAY, SEPT. 18, 1958 
Oct. 12.07 12.07 11.92 11.95 
-92 
Nov. 11.70 
Dee, 21.73 11.72 
Jan. 11.40 11.40 
Sales: 880,000 lbs. 
Open interest at close Wed. Sept. 
17: Sept. 7, Oct. 126, Nov. 116, 
Dec. 171, and Jan. 21 lots. 


11.70 =11.65 
11.60 


11.40 


11.65a 
11.60 
11.40 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 16, 1958 
(lel Ib.) 

Hams, skinned, 10/12... 43 
Hams, skinned, 12/14... 
Hams, skinned, 14/16... 
Picnics, 4/6 lbs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless 4 
Shoulders, 16/dn., loose. . 

(Job lots, Ib.) 
Pork livers 2 
Tenderloins, fresh, 10’s..838 @85 
Neck bones, bbls. 11 @11% 
Ears, 30's 12 
Feet, s.c., bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 

Pork trimmings, 

40% lean, barrels .... 
Pork trimmings, 

50% lean, barrels .... 
Pork trimmings, 

80% lean, barrels .... 
Pork trimmings, 

95% lean, barrels .... 
Pork head meat 
Pork cheek meat, 

barrels 


PACKERS' WHOLESALE 
LARD PRICES 

Refined lard, drums, f.o.b. 
Chicago 

Refined lard, 50°lb. fiber 
cubes, f.o.b. Chicago 

Kettle rendered, 50-Ib. 
f.o.b. Chicago 

Leaf kettle rendered, 
drums, f.o.b. Chicago 

Lard flakes 

Neutral, drums, f.o.b. 
Chicago 

Standard shortening, 
N. . (del. 

Hydro. shortening, N. 


16.50 
17.25 


17.00 


19.75 
+ 20.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D. R. rend. 50-lb. 
cash loose tins 
tierces (Open (Open 

Bd. Trade) Mkt.) Mkt.) 
11.62% 14.002 
13.75 


Sept 
Sept. 
Sept. 
Sept. -12.50a 11.50n 

Sept. 11.37%n 


n—nominal, a—asked, b—bid. 








ALL MARGINS ON MINUS SIDE THIS WEEK 


(Chicago costs, credits and realizat 


ions for Monday and Tuesday) 


The narrow plus margins of last week on light hogs 


were more than wiped out, a 


s packers found rising live 


costs far out-distancing markups on pork this week. Mar. 
gins were minus across the board, with those on heavies 


falling back to positions they 


—180-220 lbs.— 
Value 


per cwt. per 


ewt. fin. 
alive yield 
Ui CRE OL ia 0 0a bs 0 > $13.22 $19.19 
Fat cuts, lard 6.42 9.24 
Ribs, trimms., Ls 3.56 
Cint::60 DH 64 6 eae. $20.50 
Condemnation loss .... 10 
Handling, overhead .... 1.93 
TOTAL COST 
TOTAL VALUE 31.99 
Cutting margin .... : —$ .66 
Margin last week...+ . + .42 


32.65 


held a few weeks ago. 


—220-240 Ibs.— —240-270 Ibs. — 
Value Value 
per cwt. per 
ewt. fin. 
yield 
$18.03 
9.46 


per evwt, 
ewt. fin, 
alive yield 
$12.81 

6.59 
3.22 2.17 


alive 
$12.76 


32.14 t 31.87 

30.71 30,39 
—$1.43 —$1.06 —$143 
an 8 8 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 

Sept. 16 
FRESH PORK (Carcass): (Packer style 
80-120 Ibs., U.S. No. 1-3. None quoted 


120-180 Ibs., U.S. No. 1-3.$38.00@40.00 


LOINS, No. 1: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 

4- 8 Ibs. 

HAMS: 

12-16 lbs. 
16-18 Ibs. 
BACON “Dry’”’ Rie 4 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 

LARD, Refined: 

1-lb. cartons 18.50@21.00 

50-Ib. cartons & cans.. 15.50@20.00 


(Smoked) 


15.25@19.50 


51.00@55.00 
51.00@55.00 
51.00@55.00 


36.00@39.00 


49.00@55.00 
49.00@55.00 


54.00@65.00 
53.00@59.00 


San Francisco No. Portland 
Sept. 16 Sept. 16 

) (Shipper style) (Shipper style) 

$38.00@39.00 None quoted 

37.00@38.00 $33.50@84.50 


55.00@60.00 
55.00@60.00 
55.00@58.00 
(Smoked) 
37.00@42.00 


56.00@59.0 
56.00@59.0 
56.00@59.00 
(Smoked) 
38.00@42.0 


57.00@60.00 
54.00@60.00 


54.00@57.50 
54.00@57.50 


58.00@62.00 
58.00@62.00 
56.00@58.00 


55.00@50.00 
53.00@57.0 
51.00@55.0 


20.00@21.00 
19.00@20.00 
17.50@19.00 


17.50@20.0 
None quoted 
14.50@18.0 





N. Y. FRESH PORK CUTS 
Sept. 16, 1958 


Local 
Box lots, ewt. 
Loins, 8/12 lbs. ..... $52.00@60.00 
Loins, 12/16 Ibs, . 52.00@59.00 
Hams, sknd., 12/16 .. 46.00@52.00 
Boston butts, 4/8 .... 42.00@46.00 
Reg. picnics, 4/8 .... 32.00@35.00 
Spareribs, 3/down - 46.00@50.00 
(1.e.1. prices, ewt.) Non-local 
Loins, 8/12 Ibs. 
Loins, 12/16 Ibs. 
Hams, sknd, 12/16 .. 
Boston butts, 4/8 .... 
Reg. picnies, 4/8 
Spareribs, 3/down 


40.00@44.00 
31.00@34.00 
. 43.00@48.00 


N. Y. DRESSED HOGS 
Sept. 16, 1958 
(Heads on, leaf fat in) 

Barrows, gilts, choice No. 1, 2 
50 to 75 Ibs. ....$32.50@35.5 
75 to 100 Ibs. ...... 32.50@35.5 
SOR SO Fae Oe. bs osacs 32.50@35.50 
125 to 150 Ibs. ...... 32.50@35.50 


CHGO. WHOLESALE 
SMOKED MEATS 
Sept. 16, 1958 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 lbs., 
wrapped 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 
Bacon. fancy sq. cut, seed- 
less, 12/14 lbs., wrapped .. .5: 
Bacon, No. 1 sliced 1-lb. heat 
seal, self-service, pkg. 


PHILA. FRESH PORK 


Sept. 16, 1958 


Reg. loins, 8/12 
Reg. loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 


LOCALLY DRESSED 
Reg. loins, 8/12 54@58 
Reg. loins, 12/16 

Boston Butts, 4/8 

Spareribs, 3/down 

Spareribs, 3/5 

Skinned hams, 10/12 

Skinned hams, 12/14 ....... 
Pienics, 4/6 36439 
lL eee 35@38 
Bellies, 10/12 41@42 


LARD FUTURES PRICES 


(Loose contract basis) 
WEDNESDAY, SEPT. 17, 1958 
Open High Low Close 
Dee. 10.50 10.50 10.25 10.46 
BOR: ( exains mee ints 


Mar. 10.25 10.25 10.25 
May 
July 11.00 11.30 10.34a 
-11.30 

Sales: 1,920,000 Ibs. 
THURSDAY, SEPT, 18. 
Dec. 10.35 10.35 10.24 
Jan. 

Mar. 10.15 10.15 10.15 
May 
July 


Sales: 480,000 Ibs. 
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BY-PRODUCTS...FATS AND OILS 
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EEK BY-PRODUCTS MARKET grease, all hog, was bid at 8c, c.a.f. 

sday) (F.0.B. Chicago, unless otherwise indicated) TALLOWS and GREASES New York, with the asking price 

it hogs A ey nae 17, 1958 Wednesday, September 17, 1958 8iezc. No significant change was 

ee B : 

ng live Pee registered on bleachable fancy tal- 
"nyvrol yer unl 0 “ ”»> . . . * 

‘+ Mar. Age  —  e 7.000 A “soft undertone” best described low for the same destination. Edible 

heavies DIGESTER FEED TANKAGE MATERIALS the inedible tallow and grease mar- tallow was offered at 10%@ IIc, c.a.f. 

ago, i gece anal ee 8.002 ket late last week. Only sparse trad- Chicago, with bids at 10%4c. A few 

210 Is. EEE ES aia 7son ing was reported. A few tanks of — tanks of edible tallow traded at 

1 g wT et ewe ORT Te eee ot : a3 - ( : 

pre PACKINGHOUSE FEEDS special tallow sold at 7@7%ac, c.a.f. 10%c, f.0.b. River points. 

LA Carlots, ton Chicago. A couple of tanks of choice Indications were in the market on 

1 $1845 ee ee enenn. aeeed Fe Noa grz0 White grease, all hog, traded at 8'%c, Tuesday for choice white grease, all 

9 “ 50% meat, § ees Do. vt. ¥ 

7 8 oe ‘digester tankage, Lege’ .- Mesociono . ceivered New York, hog, at 8.30, c.a.f. New York; how- 

2 60% digeste a ge. oa oe 2. . : b 

: 80% blood meal, bagged |. --.. 125.00@ 145.0 A few tanks of edible tallow ever, producers still asked 8%c. 
Ste I aal, 50 Ib. bags, e e 

7 "aaddily grepared) .....;-s- 92.50 changed hands at 10%c, c.a.f. Chi- Bleachable fancy tallow was bid at 

: - 40% steam bone meal, ane.” 75.00 cago. Edible tallow also traded at 8c, c.a.f. East, on regular produc- 

6 tts Feather Fis: sagged 10%@10'%c, f.o.b. River points. tion, and Yc higher on hard body 
e e age, : . : . : 

8 — OR ng Pr Bleachable fancy tallow met inquiry material. Offerings were heard at 
Hoof al, per unit ammonia ...... *6.50@6.75 e p, ? : 

—— ay geen enelt-apengerenagan at 7¥ec, prime tallow at 7%c, and 8°s@8'4c. Edible tallow sold at 10% 

ICES Low test, per unit prot. .......... 1.80n special tallow at 7%éc, all c.a.f. Avon- @10%ec, c.a.f. Chicago. Volume was 

o, Portland ay geal godt yall gana iyo, dale. Bleachable fancy tallow was fair to good. Yellow grease was bid 

Sept. 16 st, BE 66 8 00e' eye wie ° = 1 04 z i ° : 1 

oper aid GELATINE AND GLUE STOCKS bid at 8%@8Mc, c.a.f. New York, at 7T%@Tc, c.a.f. East, product con- 

‘one quoted A elke ow greta Ee snpet en but was held at 8%@8isc. sidered. 

2 Fag & Cattle jaws, feet (non-gel, on ... 9.00@ ji e P 
oo D> sg toons gga eal teaeaa 12-00@ 17.00 Buyers’ ideas on Monday of the At midweek, inquiry was still ap- 
*igskins (gelatine), cwt. .......... 7.50 $ " : P 
s.coethie See a ~ onda 15@25 new week were at 7c, c.a.f. Chicago, parent by eastern and midwest con- 
6.00@59.00 ANIMAL HAIR on special tallow and B-white grease. _ sumers of inedible tallows and greases 
6.00@ 59.00 Winter coil dried, per ton ........ None quoted I di nas. 7 P Is c) th k t y ste: d 1 Is S 1 k d f + 
(Smoked) Summer coil dried, per ton ....... 425.00@30.00 ndications were also in € marke at stea y evels. CMers aske rac 
8 .00@ 42.00 Cattle switches, per piece ......... 243 at 7¥ec, for certain shipment and tionally higher prices. No significant 

@ Winter processed (Novy.-Mar.) ¢ 

‘ El a ae cee 10n production. Bleachable fancy tallow change was apparent on edible tal- 
4.00@57.50 8 > essed) = (April-Oct.) . . ee e 
ree agape eehenaaiiai 5@6 was bid at 75c, c.a.f. Chicago, and —_ low quotations. 

Satish 4nd: Wibwenk. &~aedibialw-caiiee: at 7lac, f.0.b. Chicago. Choice white TALLOWS: Wednesday's quota 

5.00@50.0 ne 
53.00@57.00 
51.00@55.00 
7.50@20.00 
None quoted 
14.50@18.00 


Bring your 
Problems to us 





for fast, convenient 


PICK-UP SERVICE 



























phone— 
| @ YArds 7-3000 @ VAlley 1-2726 
I ’ : . : s i 4201 S. Ashland Ave. Lockland Station 
f 76 years’ experience in serving the meat industry om | Guenen colnet 
help you—DarLING & COMPANY’s trained, technical 
» ‘ : @ Fillmore 0655 @ Waucoma 500 
PRICES service staff will be glad to work with you, whatever P.O. Box 5, Station “A” P.O. Box 500 
pasis) your problem. There’s no cost for this service. Merely ee ha il 
. 17, 1958 h P 
a one n 1V r call col- @ WArwick 8-7400 @ Elgin 2-4600 
ae 108 P — local DARLING wegeerr ee, o i P.O. Box 329, Main P.O. P.O. Box 97 
10.25 lect to the DARLING & COMPANY plant nearest you. Dearborn, Mich. CHATHAM, ONTARIO, 
2s ae DETROIT CANADA 
-Ba 
ne 4 @ ONtario 1-9000 
34a 10.35 P.O. Box 2218, 
Brooklyn Station 
CLEVELAND 
18, 1958 
0.24 10.38 “BUYING and Processing -.. or contact your local 
a 10. z 2 
: wena evreees DARLING & COMPANY 
).15 4 
“a for Industry” 
ae Representative 
is. ; 
mh SERVICE 1 
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tions: edible tallow, 10%6c, f.o.b. 
River, and at 10%4c, Chicago basis; 
original fancy tallow, 7%c; bleach- 
able fancy tallow, 758c; prime tallow, 

7c; special tallow, 7@7¥%c; No. 1 
tallow, 63%4@6%c; and No. 2 tallow, 
5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7%c; B-white grease, 7@7'c; 
yellow grease, 65%c; house grease, 6@ 
6%c; and brown grease, 5¥ac. Choice 
white grease, all hog, was quoted at 
8c, c.af. East, 


EASTERN BY-PRODUCTS 


New York, Sept. 17, 1958 
Dried blood was quoted today at 
$6 per unit of ammonia. Low test 
wet rendered tankage was listed at 
6.75@$7 per unit of ammonia and 
dry rendered tankage was priced 
$1.50 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 12, 1958 
Prev. 
Open High Low Close close 
13.05b 13.23 13.08 13.10 13.08b 
-. 12.95b 3.08 12.97 12.98b 
5 geen Ba 12.96 12.97 
S08 6.6 RSE. ss tee 12.95n 
Mar. .... 13.12 3.16 3. 13.08b 
May .... 13.14 3.18 3.05 13.05 
Sely'. 06 Wed. 3. 3. 12.98b 
Sept. 2.75b 12.80b 
Sales: 192 lots. 


MONDAY, SEPT. 15, 
Sept. g 
Oct. 
Dec, 
Jan, 
Mar. 
May 
July .... 12.85b 8? 2. 

Sept. 2.75 2.7% 2.7% 12.65b 

Sales: 149 lots. 


TUESDAY, SEPT. 16, 1958 

Get... ..s5. Bee 2.92 12.89 12.90b 
ee 2 2.§ 12.80 65 
BOR, seve Bae one ree 
rere - 2.95 12.88 
May .... 12.96 2.96 12.9% 
July ae 

a 

Sales: 78 lots. 


WEDNESDAY, SEPT. 17, 

Oct. .... 12.90b 
Dec. .... 12.90 
Jan, .... 12.90n 
Mar. 
May 
July 
Sept. 

Sales: 101 lots. 


VEGETABLE OILS 


Wednesday, Sept. 17, 1958 

Crude cottonseed oil, f.0.b, 

Valley 

Southeast 

Texas 
Corn oil in tanks, f.o.b. mills 
Soybean oil, f.o.b. Decatur 
Coconut oil, f.o.b. Pacifie Coast ... 
Peanut oil, f.o.b. mills 
Cottonseed foots: 

Midwest and West Coast 

East 


OLEOMARGARINE 


Wednesday, Sept. 17, 1958 
White dom, vegetable (30-lb. cartons) 
Yellow quarters (30-Ib. cartons) 
Mill churned pastry (750 Ibs., ¢ 
Water churned pastry (750 Ibs., 30's) 
sakers drums ton lots 


OLEO OILS 


Wednesday, Sept. 17, 1958 
Prime oleo stearine (slack barrels).. 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


n—nominal, a—asked, b—hid, pd—paid. 
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HIDES AND SKINS 





Packer hides about steady, with most 
sales recorded on at midweek—Nomi- 
nal price quotations on most small 
packer and country hides, in absence 
of volume sales—Fair quantity of calf- 
skins offered, with ‘some inquiry be- 
low asking prices—Mixed undertone 
on sheepskins, but mostly steady 


CHICAGO 


PACKER HIDES: Considerable ac- 
tivity took place in big packer hides 
last week, with sales volume around 
100,000 pieces. Trading was quiet 
on Monday. On Tuesday, about 30,- 
000 hides traded, all at steady prices. 
Sales included heavy steers at 11% 
@12c as to points, butt-brands at 
9c, Colorados at 9c, branded cows 
at 12c for Northerns, and light cows 
at 15%@17e, as to points. 

Early Wadnesday, a car of branded 
cows sold at 12c South Dakota point, 
steady. Later in the day heavy steers 
sold at 12c Chicago, with Colorados 
at 9c Chicago. Light cows sold at 
15%@17c, and a couple cars of 
branded cows sold at 12c, Chicago. 
Some mixed packs of branded steers 
sold at 9c and 9'c, Nebraska point. 
Some Colorados sold at 9c, steady. 
Volume of sales through Wednesday 
was estimated at 45,000 hides. 

SMALL PACKER AND COUN- 
TRY HIDES: Pricewise, no changes 
were recorded on these selections. 
Some 60/62-lb. natives were quoted 
at 10@10%c nominal, with 50/52’s 
at 12%c nominal, and brands about 
1%c less. Country hides were slow, 
with renderers, 48/50’s steady at 8@ 
8'4c. Locker-butcher 50/52’s cashed 
at 94%@10c and No. 3 hides at 
6’%2@7c. The horsehide trade was 
dormant, with untrimmed quoted 
7.00@7.50, and trimmed at 6.50@ 
7.00. Fronts topped at 4.75, with 
butts moving from 2.75@3.00. 

CALFSKINS AND KIPSKINS: 
A major packer offered a fair quantity 
of Northern production light calf 
at 60c and heavy at 55c. Undertone 
was steady to firm, with interest at 
5c under the asking prices. River 
calf was quiet, with heavy quoted 
nominally at 46%c, and light at 45c. 
Small packer allweights were quoted 
at 40@45c. Kips held about steady at 
29@30c. Some allweight calf was 
available at 25@26c. 

SHEEPSKINS: On a mixed under- 
tone, the better production No. 1 
shearlings from River and Midwest- 
ern points sold at 1.35@1.45, and 
other production stock moved at 1.00 
@ 1.25. Some Southwesterns brought 


a high of 2.00. No. 2 Rivers wer 
slow, and quoted at .50@.60. No, 
3’s were draggy at .30@.35. Fal 
clips ranged from 1.75@2.25. Dy 
pelts were unchanged at .18 nominal 
Spring lambs were firm, with sale 
noted at 1.40@1.55 per cwt. 


CHICAGO HIDE QUOTATION 


PACKER HIDES 
Wednesday, 
Sept. 17 1958 
Let. native steers ..... 15% @16n 
Hvy. nat. steers 114%@12 
Ex. lgt. nat, steers ...19 @19ln 
Butt-brand. steers .... % 
Colorado steers 
Hvy. Texas steers .... otgn 
Light Texas steers ... 13%n 
Ex. Igt. Texas steers.. 164%n 
Heavy native cows ...138 @13% 
Light nat. cows ...... 15 @17% 
Branded cows @13% 
Native bulls 7%@ 8%4n 
Branded bulls 6%@ Tn 
Calfskins: 
Northerns, 10/15 Ibs. 50b 
10 lbs./down 55b 
Kips, Northern native, 
15/25 lbs. 37n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ....10 @10%n Oho 
50 Ibs. 12%n 11%@1m 
SMALL PACKER SKINS 
Calfskins, all wts. .... 40 @45 
Kipskins, all wts. --29 @30 


SHEEPSKINS 
Packer shearlings: 
lg eee ee 1.00@2.00 
No. 2 50@ .60 
Dry Pelts 18n 
Horsehides, untrim. ..7.00@7.50n 
Horsehides, trim, 6.50@7.00n 


N. Y. HIDE FUTURES 


FRIDAY, SEPT. 12, 1958 
Open High Low Close 
Oct. ... 11.45b Sais Paes 11.55b- 70 
oO) ee ares ee 11.65b 
Sales: none, 
Oct. ... 12.25% Lae a 12.80b- 
pl Wea i re a 
ee 
July 1 
[re 1 
Sales: two lots. 
MONDAY, SEPT. 15, 
Oct. ... 11.50b Z arene 
GME Saw cuke Woes eae 11.65n 
Sales: none. 
Oct. ... 12.30b 
Jan, ... 12.40b 
Apr. ... 12.50b 
July ... 12.60b 
Oct. ... 127 
Sales: none. 


TUESDAY, SEPT. 16, 

Oct, ... 11.50b 
Jan. ° 

Sales: none, 
Oct. ... 12.30b a ee ee 
Jan, ... 12.40b 12.40 12.40 
Apr. ... 12.55b nie ms ravers 
July ... 12.70b 
Oct, ... 12.81b 

Sales: one lot. 


WEDNESDAY, SEPT, 17, 


Cor. date 
1957 


27 @mn 
23 @Mn 


27 12. 
2.8 


12. 


Oct, 
A ee 
Sales: 
Oct. ... 12.26 2. 2.3 12.25b- 
JOM, 5.3 5 ree ie 12.50b- 
i.e 


12.75b- 
13 sob1.10 


Sales: six lots. 


THURSDAY, SEPT. 18, 1958 
Oct. ... 11.60b ane ae 11.70b- 
Jan, ... 11.55b Fahl 11. 75b- 
Sales: none. 
Oct. ... 12.30b 
Jan. ... 12.60b 
Apr. ... 12.700 
Ily ... 12.20b 
Oct. ... 12.90b 
Sales: four lots. 


NOTE: Upper series of months each day old 
contracts; lower series, new contracts. 
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LIVESTOCK MARKETS ...Weekly Review 





August Hog Kill 2nd 
Largest for Month; 
Other Slaughter Off 


A U.S. Department of Agriculture 
report on livestock slaughter under 
federal inspection for August revealed 
widely opposite trends on the differ- 


of 


ent classes 


animals involved. 


Slaughter of hogs was up and the 
second largest for the month on 
record, while slaughter of cattle, 
calves, and sheep and lambs was 
down. The spread in year totals on 
cattle, calves, and sheep and lambs 


grew wider, while 


that on hogs was 


reduced considerably. 


Cattle slaughter 


at 1,478,659 head 


was down by nearly 100,000 head 
from the count for July and nearly 


a quarter of a m 


illion head smaller 


than for August 1957, Slaughter of 
the class for the first nine months of 
the year at 11,695,405 head resulted 
in a spread of about 1,342,000 under 


last year’s 13,036 
period. 


978 for the same 


Slaughter of calves numbering 424,- 
458 head was the smallest of the 
year so far, and the smallest for Au- 


gust since 1951. 


The month’s calf 


kill was also about 191,000 head 


smaller than last 


year, Slaughter of 


the young stock for the year through 


August at 3,745,1 
about 27 per cent 


01 head lagged by 


below last year. 


Hog kill numbered 4,514,871 head 


for a respectable 


gain over the July 


count, and a fair increase over the 
4,418,124-head kill last year. Slaugh- 
ter of hogs for the year at 37,258,997 


head compared wi 
last year. 


Slaughter of 


th 38,500,228 head 


sheep and lambs 


totaled 950,437 head for the second 





smallest count of the year so far 
and compared with 1,111,079 last 


year. Year totals were 8,276,531 and 


8,983,992 head, respectively. 


Chicago 


Cincinnati 


Denver 





















SALABLE LIVESTOCK AT 
12 MARKETS IN AUGUST 


CATTLE 
Aug. 1958 
187,695 


















Aug. 1958 
184,046 
20,518 
44,371 


Fort Worth, 
Indianapolis ... ’ 
FEDERALLY INSPECTED Kansas City 77,041 
Oklahoma City 41,594 
SLAUGHTER Omaha 145,051 
BE;  TeeeORi osc ceca 18,676 
St: Tone, WPS iscccce 61,432 
CATTLE lowe Olga a sce a's noon 112,855 
1958 1957 Se POG. Bice aconde 82,766 94,159 
JANUATY ..ccccccccces -1,629,560 1,851,362 ithe ——— 
February ........+++++1,308,695 1,487,560 TO 5. is Cae es 893,024 990,265 
March ..cccoccs «++ +1,860,232 1,513,798 CALVES 
AQHE i cccuccs veeseeeeel,883,108 1,498,691 dined ail 5 ase 
Ae. Svevcen Peer ter 1,468,084 1,665,396 EE EeEE giv te aan eee ses hes “209 3'808 
JaMel S, Jasecwetnssees 1,505,572 1,535,022 Cincinnati ............. oo a8 
WE 225 ats sanives cen 1,561,495 1,759,134 DeMver ..-veeeevereerees can wae 
Meine cleodels ose. 1,478,659 1,726,015 Fort Worth .........++. 11,306 0, 
Se comb ee 1'627'397 Indianapolis ........... 3,573 5,051 
gate ae tba alam ant 1'800" Kansas City ............ 6,481 13,306 
“oe. RAP Ae es aes HES tes 1'515'425 Oklahoma City ......... 3,594 7,861 
a ali ae aia nla - "age TN oo eck heaneuaes 2,568 3,786 
December .....ceseeee coscee 1,478,382 Re Then es 2'528 4.255 
CALVES St. Loufs NSY ........ 12,648 21,424 
Sioux City ‘ 3,7 5,47 
1958 1957 Sioux OWEN sacuces dncaus 3,761 oped 
Ss. Ss PAWN ce hed Santee 16,542 23,670 
ee 5s oidehcntins 546,952 636,616 = cscs! a 
February ...... onedeoe 467,991 549,635 y “ > agree 1 5 
WEGME Loéccccaccess : 5181145 «682,494 PR chatty ensese sees oe 
April ....0+0. ‘eens . 485,4 612,553 HOGS 
WAG Ayitisedssccnneus 437,532 579,519 Ce Eee eee bi 140,458 142,541 
SURO cccccccces éveewse - 430,001 534,8 eS peer rrr e 49,339 58,908 
TUTE) dccoccuateseccece. Seam 595,771 ee NC Pare ee ee 8,162 8,266 
ND eld Voce wieeree oe 424,458 615,082 Wee WONG. os cabicca ee 8,144 9,775 
SORIMINEE  iieeccicce  cscene 637,775 Indianapolis ........... 166,693 200,574 
COTONOE cc hicctsesuccoes. veenes 742,307 pe ae Er 55,573 56,624 
WOVEMbEr .cccscccccce coccve 597,767 Oklahoma City ........ 10,381 10,406 
TES ..xdencwcnccas, 043608 569,468 GS Foch edna kanaks 135,786 103 ,266 
| REP ere 88,795 79,285 
cai wer Se” Toute: NOT. So. css 207,641 229,206 
io 0 BROS OIE oe sic os Vee 110,528 69,457 
DABUBTY a cvcsiccccecees 5,531,175 5,654,565 Be Gc. TAs cc rcacaes 198,836 188,640 
WORTUALY ccccccasevces ,452,619 4,984,823 PRE 2 Se pene se Ss 
March ...cesseeeess a regs) yet ONAN hottie cree ua cet 1,180,336 1,156,948 
BOTT ccccecccccocsce . ’ ’ . 
MGR fc co etree. cee 443,999 4.888.753 ct SHEEP AND LAMBS e. 
WEE Sis haa wesegese aes 4,209,047 3,993,885 Chicago beeen ter eneees 25,788 22, 325 
GEE evedescayeccscees 4,326,283 4,184,883 Cincinnati .... 6... ee eee 9,604 
yo A ner 4,514,871 4,418,124 Denver ........eeee sees 60,757 
SEMNEE cp cobcascccs.. Seance 5,059,926 Port Worth ..........+. 20,585 
Cee boc. hxecm . Cranes 6,093,775 THCIBRAPONS «6 kcccssves 22,392 
NGGMBNER sc 5ci concn. vedere 5,505,486 Kansas City .....-.+++- 24,487 
TAGE Bo ee a 5.522.852 Oklahoma City ......... 7,142 
SOE R “tian QMMMR non c ceases kereds 48,590 
SHEEP Pe ee 18,030 
1958 1957 St. Louis NSY ......... 25,490 
JANUATY 2... .eeeeeeee - 1,060,874 1,333,283 Sioux City .....6--. ees 25,994 
POURRA’ 6.006000 . 940,291 ,090,570 S. St. Paul .........++- _ 88,430 _ 48 
roy SigEReeeas MRC at 1aee6 1 ee TOtalie is cons dsaedans 315,107 312,369 
ae 
June . 
July ST. LOUIS HOGS IN AUG. 
Augus 
September ............ ier aa nau a : 
ee ee ees 1'200;856 Hog receipts, w eights and range of 
ao Seeeeeeeeeee ceeees pk prices at the St. Louis NSY were re- 
JANUARY-AUGUST TOTALS ported by H. L. Sparks & pan 
—Augus 
‘ 1958 1957 
pba Hogs received ..........06 207,641 229,206 
Hogs Highest top price ........... 23.25 $23.50 
Sheep Lowest top price ........... 20.00 20.65 
I Average price ..........-.06: 21.35 21.20 
Average weight, Ibs. ........ 211 206 
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DRESSED BEEF 


BONELESS MEATS AND CUTS 
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SUPERIOR PACKING CO. 
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ST. PAUL 











GEO. S. HESS 






R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 


TELEPHONE 


MELROSE 7-5481 


HESS-LINE CO. 


EXCHANGE BLDG. 


INDIANAPOLIS STOCZ YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, September 13, 1958, 
as reported to the NATIONAL 
PROV ISIONER: 


CHICAGO 

Armour, 5,204 hogs; shippers, 
15,827 hogs; and others, 16,559 
hogs. Totals: 22,900 cattle, 256 
calves, 37,590 hogs and 3,501 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
826 


Armour.. 1, T70 256 


Swift |: 2773 231 2/645 1,716 
Wilson . 1,423 7 ae 
Butchers 4,750 cae 32 ee 
Others . 2,662 ... 4,990 357 

Totals 13,378 487 13,868 2,899 


OMAHA 
Cattle & 





Hogs Sheep 


Armour 5,317 2,277 


Cudahy 4,264 1,823 
Swift 5,389 1,028 
Wilson ; 4,342 1,592 
Neb. Beef.. 349 han 
Am. Stores. 1,165 
Cornhusker. 951 
O'Neill - 1,210 
R&C .... 1,104 
Gr. Omaha. 802 
Rothschild. 1,060 
eee 1,121 
Kingan ... 604 
Omaha... 626 
Union -. 1,419 eee 
Others - 1,010 9,410 
Totals . 27, 895. 28,722 6,720 
N. 8. YARDS 
erry Calves Hogs Sheep 
Armour.. 1,720 5,602 pare 
Swift .. NOT AV AILABL E 
Hunter . 783 xo ane 
ees ees ohn et 
Krey .. te ... 8,449 
Totals 2,504 . 14,454 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,604 139 11,141 1,876 
Armour... 2,947 49 7,546 1,182 
Seitz .. 1,050 ewe ei 
Others . 3,630 1,950 


Totals* 11,231 188 20,637 3,058 

*Do not include 696 cattle, 11 
calves, 2,245 hogs and 1,770 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,085 ons atte sane 
Swift .. 3,450 3. 023 481 
8. C. r. 
Beef .. 5,464 : 
8. OC. Dr. 

Pork .. nists ssn See 
Raskin . 920 wank cme 
Butchers 520 Sige are Te 
Others . 8,167 onic: Dee 945 

Totals 21,606 27,025 3,236 

WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 853 84 2,742 eee 
Duan .. 103 sae ee 
Dold ... 30 6% 634 

Excel .. 586 mtg" aye rae 

Swift .. ee ee eee 

Others '. 2,213 ae 131 575 


Totals 3,785 84 3,507 1,704 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour.. 705 16 521 14 





Wilson . 1,298 107 496 
Others . 2,388 109 1,622 621 





Totals* 4,391 232 3,018 1,131 
*Do not inculde 1,285 cattle, 67 
calves and 4,536 hogs direct to 


packers, 

LOS ANGELES 

Cattle Calves Hogs aed 
Cudahy 2 421 
Wilsen . 251 por ous 
United . 698 mae 218 
Ideal .. 642 wae 


Quality. 418 
Gr. West. 364 


Atlas .. 346 

Sur Vall 296 bee ae 
Coast .. 251 cae 69 
er >. 5 Zid sae Soke 
Clough’ty .. Tee 290 
Santa Ana 142 sole ssi 
Others . 1,071 55 43 


Totals 4,396 55 «1,041 


120 


DENVER 
Cattle Calves Hogs Sheep 
Armour... 1,144 Wass --. 9,488 
Swift .. 1,292 24 2,529 10,596 
Cudahy . 646 19 4,314 ee 
Wilson . 732 --. 1,466 8,467 
Others 7,026 9 nen 593 


Totals 10,860 52 8,309 29,144 
8ST. PAUL 

preeen Calves Hogs Sheep 

Armour.. 5,505 831 21,099 2,049 

Bartusch 928 ners ee 
Rifkin . 742 14 


Superior 1,678 me a ae 
Swift . 5,463 1,260 23,880 2,483 
Others . 4,651 2,635 10,055 1,481 

Totals 18,962. 4,740 55,034 6,013 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 460 442 1,060 595 
Swift 300 752 621 367 
sity 517 or sie yi 
Rosenthal 173. 11 


Totals 1,450 1,205 1,681 962 
CINCINNATI 

Cattle Calves Hogs Sheep 

ae 333 

Others . 4,215 750 12,082 1,842 

Schlachter 243 62 ie 

Totals 4,458 “812 12,982 2175 


TOTAL PACKER PURCHASES 


Week Same 
ended Prey, week 
Sept.13 week 1957 


Cattle ...147,816 142,431 167,770 
Hogs - -227,868 190,953 242,022 
Sheep - 60,543 53,295 68,313 


CORN BELT DIRECT 
TRADING 


Des Moines, Sept. 17— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U. S. No. 1-3: 
180/200 Ibs. .......$17.75@20.00 
200/220 lbs. ) 
220/240 Ibs. 





ovask-ate late 19. 25@ 20.40 
240/270 Ibe. ....... 18.95@ 20.20 
BOAPGOO TDS. 6 nk cece 18.65@19.90 

Sows, U.S. No. 1-3: 

270/820 lbs. ....... 18.75@19.75 
330/400 Ibs. ....... 18.00@19.25 
400/550 Ibs. ....... 16.50@18.50 


Corn Belt hog receipts, 
as reported by the USDA: 
This Last Last 


week week year 
est. actual actual 





Sept. 11 ... 64,000 65,000 62,000 
Sept. 12 . 58,000 ooo 60,500 
Sept. 13 ... 38,000 34,500 41,500 
Sept. 15 ... 80,000 83,000 
Sept. 16 |.. 74/000 68:000 68.500 
Sept. 17 . 60,090 67,500 66,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Sept. 17 were as follows: 
CATTLE: Cwt. 

Steers, ch. & pr... .$26.25@28.00 

Steers, gd. & ch... 24.00@26.25 

Heifers, gd. & ch... 23.00@ 26.00 

Cows, util. & com’l. 18.00@2°.09 

Cows, can & cut... 14.00@18.50 

Bulls, util. & com’l. 21.50@23.25 

Dus, cutter ...... -50@21.50 
VEALERS: 

Good & prime . 27.00@32.00 

Stand. & gd. ...... 22.50@27.00 

Calves, gd. & ch, . 24.00@28.00 
HOGS, U.S. No. 1-3: 





a 
- 


140/160 Ibs. ....... 18.75@19.75 
160/180 Ibs. ....... 19.75@20.50 
180/200 lbs. ....... 20.25@21.00 
200/220 lbs. ....... 20.50@21.00 
saan Ibs. ....... 20.50@21.25 


240/270 lbs. .. 20.25@ 20.85 
370/800 ear - 20.00@20.50 
Sows, U.S. No. 1-3: 
180/300 Ibs. ..... 19.00@20.50 
300/360 Ibs. ..... 18.75@19.75 








360/450 Ibs. ..... 18.00@19.00 
LAMBS: 


Good & choice 
Utility & good 


«+ 21.00@22.00 
. 18.00@21.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wee 


ended Sept. 13, 1958 (totals 


compared) was reported by 


the U.S. Department of Agriculture as follows: 





Cattle Calves* Hogs Lamm , 
Boston, New York City Area! ..... 15,275 11,316 58,523 40,677 
Baltimore, Philadelphia .......... 7,949 1,131 27,377 3,904 
Cin., Cleve.; Detroit, indyis. ig oe 21,369 7,388 121,608 17% 
CUMCRRO RECA So sae «sso acoic ko och aie 26, 196 7,718 45,325 307 
St. Paul-Wis. Area 29 17,348 101,089 13°44 
BEE BION cel ctae vee veer sens 2,163 76,458 32] 
Sioux City-So. Dak. aid 76,135 "623 
ere ror ee ee 223 72,781 915% 


RR a py Fee 
Iowa-So. Minnesota® 
Louisville, Evansville, 





IT Sw iieia GS a its os a8 sees 4 10,954 7,924 54,239 
Georgia-Alabama Area? ........... 7,243 5,090 22,229 ‘ 
St. Joseph, Wichita, Okla. City ... 17,051 2,116 40,734 4,900 
Ft. Worth, Dallas, San Antonio ... 10,476 7,004 16,726 10,710 
Denver, Ogden, Salt Lake City 17, 977 276 13,214 48,700 
Los Angeles, San Fran. Areas’.... 1,835 24,948 24'079 
Portland, Seattle, Spokane ........ 440 15,846 

CER CORBIS 5c boss since cece ct 82,933 1,081,097 285/414 

Totals same week 1957 ......... 119,505 1,102,303 249,070 


1Includes Brooklyn, Newark and Jersey City. 


St. Paul, Minn., and Madison, Milw 
St. Louis National Stockyards, EB. St. 
cludes Sioux Falls, Huron, Mitchell, 
5Includes Lincoln and Fremont, Nebr., 


bert Lea, Austin and Winona, Minn., 


Moines, 
Ottumwa, Postville, Storm Lake and 
ham, Dothan and Montgomery, Ala., 
ville and Tifton, Ga. 





Dubuque, Esterville, Fort Dodge, Marshalltown, 


8Includes Los Angeles, 
Francisco, San Jose and Vallejo, Calif. 


*Includes St. Paul, go, 
aukee, Green Bay, Wis. "Includes 
Louis, Ill., and St. Louis, Mo, 4p. 
Madison, and Watertown, 8. Dak, 
and Glenwood, Iowa. Includes Al 
Cedar Rapids, Davenport, De 
Mason City, 
Waterloo, Iowa. "Includes Birming- 
Albany, ‘Atlanta, Moultrie, Thomas. 
San Francisco, 80, San 





LIVESTOCK PRICES AT 1 


1 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Sept. 6 compared with 


the same week in 1957 were 
by the Canadian Department 


reported to the Provisisner 
of Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and Grade Bt Good 
Stockyards Weights Choice Dressed Handyweights 


T958 1957 1958 


Toronto . $22.00 $19.25 $29. m4 $ 
Montreal ... 21.90 17.50 27.2 
Winnipeg ... 20.82 17.45 28. 89 
Calgary ..... 20.70 17.85 24.70 
Edmonton . 19.80 16.75 238.50 
Lethbridge .. 20.60 16.80 23.00 
Pr, Albert .. 19.40 16.50 23.00 
Moose Jaw .. 20.20 16.60 25.00 
Saskatoon .. 20.25 17.00 24.00 
Regina ..... 20.25 17.10 23.95 
Vancouver .. .... 17.20 22.30 


*Canadian government quality prem 


1957 1958 1957 1958 1957 
23.25 $26.00 $33.33 $22.00 $23.50 
21.95 26.05 34.40 17.60 19.00 
22.04 23.25 
17.25 21.70 
18.00 
17.25 21.50 
16.60 21.50 

16.00 21.50 32.75 17,00 
18.25 21.50 
16.90 5 3 
19.50 aes me 


ium not included. 





SOUTHERN 


RECEIPTS 


Receipts of livestock at six southern packing plant 


stockvards located in Albany, 


Moultrie, Thomasville, Tif- 


ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 


during the week ended Septe 


Nf ae | aa en de re 
Week previous (five days) ........ 
Corresponding week last year 


mber 12: 


Cattle Calves Hogs 
1,650 776 11,087 
. 1,561 609 7129 
3,323 1,742 15,454 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, 
Sept. 17 were as follows: 
CATTLE: Cwt. 
Steers, gd. & pr. ..$24.00@27.00 
Steers, std. & gd... 22.00@24.00 
Heifers, gd. & pr... 23.50@26.50 
Cows, until. & com'l. 18.00@20.50 
Cows, can. & cut... 15.00@18. = 
Bulls, util. & com’l. 20.50@22.25 
VEALERS: 

Good & choice ... 
Calves, gd. & ch.. 
HOGS, U.S. No, 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 

Sows, U.S. No, 1-3: 
270/360 Ibs. ..... 19.25@20.15 
360/450 Ibs. ..... 18.75@19.50 
sAMB: 
Good & choice 
Utility & good 


- 24.00@29.00 
22.00@ 25.00 


eeeeeee 20.25@20.75 
eeeeeee 20.50@21.00 

.. 20.50@21.00 
20.50@ 21.00 





_ 


20.50@ 21.50 
. none qtd. 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Sept. 

17 were as follows: 


CATTLE: 
Steers, prime 0 
Steers, choice 0a 
Steers, good ....... 2 a 7 
Heifers, gd. & ch. 24.006 25.50 
Heifers, std, & gd. 22.00@2 


Cows, util. & com’l, 18.00@20.0 


Cows, can. & cut... 15. 50@ 18.06 
Bulls, util. & com’l. 21. 21.08ee 
Bulls, cutter . 20.00@21 
HOGS, U.S. No. 1-3: »0, 00028 
180/200 Ibs. .....-- 4 
200/220 eae 2 70:30:21.0 
220/240 Ibs. ......- 20.50@21.00 
240/270 Ibs. ......- 20.50@20: 
Sows, U.S. No. 1-3: 
°370/330 on Ces 19. 75@20% 
330/400 Ibs. ....- 19. 0020. 
400/550 Ibs. ....- 17.75@19. 
LAMBS: 
Good & choice 20,50@22.0 


Gd. & choice, shorn 22.00 only 
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PRICES 
CITY 
; at Sioux 
lay, Sept. 
1S: 
Cwt. 
$27.00@27.50 
50@27.0 

24,00@25.00 
24.00@25.50 
22,00@2A.0 
- 18.00@20.0 

15.50@18.0 


21.00@22.0 
~ 20.00@21.0 





_ 20.00@20.% 
" 20.50@21.0 
* 20,50@21.0 
; 20.50@20.85 


_ 19.75@20.25 
” 19.00@20.0 
" 17.75@19.25 


20,50@22.0 


1 22.00 only 


eR 20, 1958 





SLAUGHTER 
REPORTS 


Special reports to the NATION- 

AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended 
September 13,- 1958, compared: 


CATTLE 

Week Cor. 

ended Prev. week 

Sept. 13 week 1957 
thicagot .. 22,900 20,531 25,729 
con, City? . 13,865 11,506 16,206 
Omaha*t .. 28,388 23,904 25,870 
N. 8. Yardst 2,503 2,156 13,936 
St. Josepht. 11,308 9,979 11,325 
sioux Cityt. 14,470 12,781 13,173 
Wichita*t .. 2,699 2,319 3,486 
New York & 
Jer. Cityt 15,275 12,795 15,890 
Okla, City*t 5,975 4,684 9,584 
Cincinnatig . 4,711 3,615 4,044 
Denvert ... 11,417 9,792 12,677 
St. Pault .. 14,311 13,665 16,856 
Milwaukeet. 5,100 4,243 4,201 











Totals ...152,922 131,970 172,977 
HOGS 

Chicagot .. 21,763 16,566 27,022 
Kan, Cityt . 13,868 12,961 15,237 
Omaha*t .. 40,257 29,127 41,809 
N. 8S. Yardst 14,454 11,843 40,530 
St. Josepht. 19,932 17,825 25,251 
Sioux Cityt. 31,245 27,189 12,222 
Wichita*t .. 14,244 9,631 12,213 
New York & 

Jer. Cityt 58,523 48,124 56,737 
Okla, City*t 7,554 6,036 12,188 
Cincinnati§ . 11,878 10,7°0 11,656 
Denvert ... 8,366 6,332 9,830 
St. Pault .. 44,979 42,359 40,340 
Milwaukeet. 5,650 4,440 5,163 





Totals ...292,713 243,213 310,116 





SHEEP 
Chicagot .. 3,501 4,407 3,890 
Kan, Cityt . 2,899 1,781 3,235 
Omaha*t .. 6,688 6,141 11,701 


i ar een 0tS 
St. Josepht. 4,828 5,760 10,920 
Sioux Cityt. 2,477 2,517 2,749 
Wicihta*t .. 1,129 782 TM2 
New York & 

Jer. Cityt 40,677 35,929 43,509 
Okla, City*t 1,131 781 1,634 
Cincinnati§ . 797 350 163 
Denvert ... 31,245 25,031 
St. Pault .. 4,532 4,891 
Milwaukeet. 867 1,312 








Totals ...100,771 89,682 119,625 
*Cattle and calves. 

+Federally inspected slaughter, 
including directs. 

tSteckyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Sept. 6: 


CATTLE 
Week Same 
ended week 


Sept. 6 1957 
Western Canada.. 16,764 20,087 
Eastern Canada .. 17,208 17,611 


We ec. 88972 37,648 
eseeene HOGS 
Western Canada.. 35,489 34,969 
Eastern Canada .. 62,280 53,001 
Le 97,769 87,970 
All hog carcasses 
ae 106,292 96,355 
: SHEEP 
Western Canada. . 5,211 5,213 
Eastern Canada .. 11,251 14,307 
WM eo, 16,462 19,520 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4Ist st. New York market 
7" the week ended Sept. 


‘attle yes x Shee’ 
Salable oe _ —_ a me pei 
Total (incl 


directs) ...3.182 295 ¢ 9.092 
Prey. wk : ’ 298 18,9388 9,092 


Salable .. 79 © 39 
Total (incl, - ee 
Airects) .. .2,973 263 14,599 7,207 


“Includes hogs at 31st Street. 





CHICAGO LIVESTOCR 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 


Sept. 11. 1,406 79 8,655 1,600 
Sept. 12. 398 44 7,552 £07 
Sept. 13. 61 vee. See 15 
Sept, 15.19,162 80 9,5°6 1,546 
Sept. 16. 9,000 200 10,000 2,009 
Sept. 17.17,C00 100 10,500 1,000 
*Week so 

far ..45,162 380 30,086 4,546 
WE. ago.48,077 483 31,322 4,034 
Yr. ago.45,341 703 30,933 7,171 

*Including 73 cattle, 5,707 hogs 
and 266 sheep direct to packers. 








SHIPMENTS 

Sept. 11.3,010 18 3,420 449 
Sept. 68 2,691 732 
Sept. 898 340 
Sept. 2 697 164 
Sept. 3.5, -.. 3,500 2°0 
Sept. 17.6,000 one ee 300 
Week so 

far ..17.620 oa - ee 664 
Wk. ago.17,869 128 8,818 764 
Yr. ago.18,736 74 6452 1,221 

SEPTEMBER RECEIPTS 
1958 1957 
Cattle 131,435 
Calves .. 2,442 
Hogs 108,943 
Sheep 24,463 
SEPTEMBER SHIPMENTS 
1958 1957 

OATES... cena’ 61,379 71,853 
MEN 5 oce'trererg 36,981 28,445 
reer eee 3,464 5,150 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Sept. 17: 
Week Week 


ended ended 

Sept. 17 Sept. 10 

Packers’ purch, .. 21,495 22,389 
Shippers’ purch. .. 15,782 16,329 
pe ee ee 37,277 38,718 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Sept. 12, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 295,000 392,000 141,000 
Previous 
week 247,000 321,000 110,000 
Same wk. 
1957 331,000 441,000 189,000 
Totals, 
1958 9,268,000 14,217,000 4,916,000 
Totals, 
1957 9,911,000 14,746,000 5,441,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 11: 

Cattle Calves Hogs Sheep 

Los Ang.. .4,875 135 1,060 340 

N. P’tland.2,500 515 1,815 3,840 

San Fran.. 100 25 650 100 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Sept. 

17 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.00@27.00 
Steers, good ....... 25.00@ 26.00 


Steers, std. & gd... 23.00@25.00 
Heifers, good & ch. 22.00@25.00 
Cows, util. & com’l. 16.50@18.0) 
Cows, can. & cut... 14.00@16.00 
Bulls, util. & com’l, 21.50@22.00 
VEALERS: 
Choice & prime ... 33.00@35.00 
Good & choice ..... 29.00@33.00 
Calves, gd. & ch. .. 21.00@25.00 
HOGS, U.S. No. 1-3: 


195/200 Ibs. ...... 20.75@20.90 
200/220 lbs. ...... 20.75@ 20.90 
See a, Te 8 Ses bigs 20.75 @ 20.90 
240/260 lbs. ....... 20.50 only 


Sows, U.S. No. 1-3: 
350/400 Ibs. ..... 18.00@18.50 


400/550 Ibs. ..... 18.25@18.50 
LAMBS: 
Choice & prime .... 22.00@22.50 
Good & choice ..... 20.00@21.00 
Utility &@ gad. ...... 17.00@19.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 16 were reported by the Agricultural Marketing 
service, Livestock Division, as follows: 


HOGS: 
BARROWS & GILTS: 

U.S. No. 1-3: 

.-$17.75-19.25 None qtd. 


120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 


270-300 
300-330 
330-360 


Medium: 
160-220 


SOWS: 
U.S. No. 


180-270 
270-300 
300-320 
330-360 
360-400 
400-450 
450-550 


Boars & Stags, 
all wts. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 


Prime: 
700- 900 
900-1100 


1100-1300 
1300-1500 


Choice: 
700- 900 
900-1100 


1100-1200 
1200-1500 


Good: 
700- 900 
900-1100 


1100-1300 
Standard, 
all wts. 


Utility, 


all wts. 


HEIFERS: 


Prime: 

600- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 

500- 700 
700- 900 


Standard, 
all wts. 


Utility, 


all wts. 

COWS: 

Commercial, 
all wts. 


Utility, 


all wts. 
Can. & cut., 
all wts. 


BULLS (Yrls. 


eee 345 cans 
Commercial 


Utility 
Cutter 


VEALERS, All Weights: 

Ch. & pr.... 26.00-32.00 30. 
& gd. 20.00-27.00 23. 
CALVES (500 Lbs. Down): 


Stand. 


Choice 
Stand. 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Prime 
Choice 


Good ......- 


Prime 
Choice 


Good © .icsesc 


EWES (Shorn): 
Gd. & ch.... 
Cull & util... 


..» 26.25-27.75 26.00-27.75 


.. 26.00-27.50 25.50-27.00 


- 21.00-24.00 22.00-24.00 


- 18.00-21.50 20.00-22.00 


- 19.00-20.50 19.50-21.00 
- 17.50-19.50 18.00-19.50 


. 13.00-18.00 14.50-18.50 
BExcl.), All Weights: 


- 21.00-22.50 22.50-23.50 
20.00-21.50 21.50-22.50 


21.25-22.50 21.00-23.00 
20.00-21.50 19.00-21.25 


LAMBS (105 Ibs. Down) (Shorn): 


5.50- 6.50 7.00- 8.00 


Kansas Oity 


None qtd. 

None qtd. 

$18.50-20.25 $19 
20.00-20.85 


19.00-20.00 


19.75 only 
19.50-19.75 
19.25-19.50 
19.00-19.25 
18.75-19.00 
18.50-18.75 
18.25-18.50 


12.75-13.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


2 
9 
« 
2 
2 


24.00-25.00 
24.00-25.00 
24.00-25.00 
22.00-23.50 


20.00-22.00 


None qtd. 
26.75 only 


25.50-26.50 
25.25-26.50 


23.25-25.50 
23.00-25.50 


21.00-23.00 
19.00-21.00 


19.50-20.50 
17.50-19.50 


14.50-17.50 


None qtd. 

20.50-22.00 
19.00-21.50 
18.00-20.50 


27.00-30.00 
22.00-27.00 


24.00-26.00 
18.00-24.00 


None qtd. 
20.50-21.50 
20.00-20.50 


None qtd. 
20.50 only 
None qtd. 


5.50- 7.00 
4.00- 5.50 





5, 25-27.00 
5.50-27.50 
5,25-27.50 
5.00-27.50 


17.25-19.00 


20.50-22.00 21.50- 


23, 
21.50-22.50 22.00-23 
23 
19.00-21.00 21.00-23 


28.00-30.00 29.00-32. 
22.00-28.00 24.00-29. 


St. Paul 


None qtd. 


None qtd. $18.25-19.00 
.50-20.00 $19.00-20.00 
20.00-20,50 
20.50-20.85 
20.75-21.00 
20.50-21.00 
20.00-20.75 
None qtd. 

None qtd. 


18.75-19.50 
19.00-21.25 
20.00-21.25 
20.00-21.25 
20.00-21.25 
None qtd. 
None qtd. 
None qtd. 


18.00-19.50 


None qtd. 

19.25-19.50 
19.25-19.50 
19.00-19.25 
18.50-19.00 
18.25-18.75 
18.00-18.25 


None qtd. 


None qtd. 
None qtd. 
27.50 only 
None qtd. 


25.50-27.00 
25.50-27.50 
25.50-27.50 
25.00-26.50 
24.50-25.50 
24.50-25.50 
24.50-25.50 
21.50-24.50 


20.00-21.50 


None qtd. 
None qtd. 


25.00-26.00 
25.00-26.25 


24.00-25.00 
24.00-25.00 


21.00-24.00 
19.50-21.00 


15.00-17.00 14.50-17.00 


22.25-22.75 
22.00-22.50 
21,00-22.00 


None qtd. 


21.00-21.75 None qtd. 


None qtd. 
-00 5.50- 7.50 
50 4.00- 5.50 
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Place your order for Hogs 
at 
National Stock Yards, Ill. 


with 


H. L. SPARKS & CO. 





WE WILL WEIGH YOUR HOGS 
DIRECT, OR SORT OUT OF ALLEY 
AS WE ALWAYS HAVE DONE. 











National Stock Yards, Ill. 


UPton 5-1860 
Phones BRidge 1-8394 
UPton 3-4016 














PLANT WANTED 


WANT TO BUY or LEASE: Slaughtering plant in 
corn belt. Prefer B.A.I. Replies confidential. 
W-365, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANTS FOR SALE 


PLANT IN FLORIDA FOR SALE 
This plant has state inspection and is a nice going 
business. Now killing cattle and calves but hogs 
can be killed also. Plant on one acre of land, com- 
plete with coolers, pens with capacity of 75 cattle. 
We have the only license here and there are no 
others to be had. For more information write 


Mr. Phil Lax 
OAKLAND MEAT PACKING CO. 
1701 N.W. 22nd St. Fort Lauderdale, Fla. 





PACKING PLANT: Grand Rapids, Michigan. 
Well-equipped, title building, 60’ x 170’, on 30 
acres. Two additional buildings and enclosed load- 
ing dock. Chill room 30’ x 40’, hold room 40’ x 
40’, (Gebhart system), kill floor, process room, 
all tracked. Two basements. Excellent opportunity 
at right price on convenient terms. Broker, 605 
Burton S8.E., Grand Rapids, Michigan. 





MODERN 
meat 


BUILDING 
plant, 


& EQUIPMENT: 
catering to restaurants, 
and markets, with portion control and wholesale 
cuts. Also retail and home freezer business. 
Tracked cooler 27 x 38. Freezer 14 x 14, work- 
room, 3 stall garage, office, plus 30,000 sq. ft. of 
land for expansion and parking. Want to sell be- 
cause ‘TIRED OF MAKING MONEY’. Located in 
North central Illinois. FS-382, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


50 x 60, 
institutions 





MUST SELL: Because of ill health. A nice pack- 
ing house and retail market, or will lease to a 


responsible party. HERBERT L. JACKSON, 
R. R. 4, Frankfort, Indiana, Phone 2952, 
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CLASSIFIED ADVERTISING 








POSITION WANTED 


MISCELLANEOUS 





SAUSAGH SUPERVISOR: German, lifetime ex- 
perience with large and small packers. Have suc- 
cessfully managed government inspected plants. 
Guarantee results, Quality products. Profit results. 
W-320, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 





ACCOUNTANT: College graduate, good 
ground in sausage manufacturing costs, office 
management including financial statements and 
taxes. Can train personnel and handle complete 
operation, Will relocate. W-359, THE NATIONATL 
PROVISIONER, 15 W. Huron St., Chicago 10, III. 


back- 





LIVESTOCK BUYER: 
buying and field work. Well experienced. 
able now. Will relocate. Bondable, any 
W-337, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, IIL. 


Open markets, country 
Avail- 
amount. 
15 W. 





SAUSAGE MAKER: 35 years old. Experienced in 
all operations. Michigan vicinity preferred. W- 
375, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED — 


SALES OPPORTUNITY 

$14,000.00 PER YEAR 
Old established Sausage Seasoning Corporation 
(not located in Chicago or New York) desires 
Salesman for established territory. Drawing ac- 
count $14,000 per year, payable weekly plus 
commissions. Free life insurance and hospitaliza- 
tion for employee and his entire family, retirement 
plan, Must have sales experience and knowledge 
of sausage kitchen procedures. Prefer gentleman 
living in Pennsylvania, Reply in own handwriting, 
giving us the following information in detail— 
sales experience, education, height, weight, age, 
dependents, religion, disabilities if any, three 
references and enclose recent photograph, All 
replies strictly confidential. Our employees know 
of this advertisement. 
Write Box W-369, The National Provisioner, 15 
West Huron Street, Chicago 10, Illinois. 








Representatives Wanted 
For top quality ingredient already 
in sausage kitchens and curing departments. 
Various territories open. Excellent commission 
rate.—Contact us at A.M.I, Convention Hospitality 
Room No. 955W. Or write Box No. W-370, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chieago 10, Ill. 


widely used 





WORKING FOREMAN: To take charge of edible 
and inedible rendering operation. This is a 
medium sized, fully integrated plant in Ohio. We 
prefer a man from the mid-west. Please give 
all vital information in your reply. This informa- 
tion will be kept confidential. W-371 THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





LABORATORY MAN: With experience in devel- 
oping sausage seasonings and similar products for 
use in packing houses and other food lines. Sales 
experience helpful. Wanted by large spice grinder. 
Our employees know of this ad. W-376, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





CANNED MEAT SALESMAN: Large importer of 
canned hams is interested in man with experience 
selling chains and other large consumers. Will pay 
liberal commission or work out satisfactory profit- 
sharing plan for right party. Give experience. 
W-378, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 








WANTED: Experienced man to assume responsi- 
bility for ammonia system refrigeration. Present 
capacity: 1,200 cattle and 3,000 hogs weekly. Will 
offer attractive proposition to the right man. Ap- 
ply to Box W-379, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED BEEF MAN: Progressive mid- 
west meat packer offers unusual opportunity to 
qualified man who can run sales cvoler, Good 
salary, bonus, and other’ benefits. Send full 
resume in strict confidence. W-372, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





MEAT SALESMAN: Well-known quality hotel 
supply house has opening for experienced sales- 
man with following. Top man can command big 
income. Territory available. W-377, THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
22, N.Y. 





SAUSAGE FOREMAN 
Working assistant to superintendent. 
familiar with all sausage making, 
S.P. operations. 
SLOTKOWSKI SAUSAGE CO. 
2021 W. 18th St. Chicago 8, Ill. 


ROUTE SALES SUPERVISOR: For smoked meat 
plant in New York City. Must know metropolitan 
area. Experienced and aggressive. High salary. 
Write to Box W-380, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 


Must be 
smoking and 








FOR 
CALIBRATED 
SHEEP 
CASINGS 

All Sizes 


WRITE OR PHONE COLLECT 
CENTRAL 6-1236 


S. OPPENHEIMER & COMPANY, 
INC. 


55 East Washington Street 
Chicago 2, Illinois 





BONELESS VEAL 
WANTED BY 


COLONIAL BEEF CO. 


401 N. FRANKLIN STREET 
PHILADELPHIA, PA. 


OUR BUYER 


JOHN OLENSCHLAGER 
Will be in Chicago, Drake Hotel 


Sept. 24th to 30th 
CONTACT FOR APPOINTMENT 





DECKER & STEPHENS CATTLE C0. 
CATTLE ORDER BUYERS — 
44 YEARS’ EXPERIENCE 
slaughter cattle, 
NATIONAL STOCK YARDS 
ST. LOUIS, MISSOURI 
PHONE Upton 4-6911 or Upton 4-6135 


Suppliers of bonded, certified. 





WEST COAST PET FOOD CANNERS 
Have steady supply lungs, melts, tripe, liver and 
other items for sale. FS-381, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 5%" 
long over-all, Simulated ivory handle engraved 
with your advertising 25 or more, $1.75 each. 
WRITE FOR CATALOG 
LOUIS M. GERSON CO. 
58 Dearing Rd. Mattapan, Mass. 
Phone Cunningham 6-1463 


HELP WANTED 


AGGRESSIVE SALESMAN: Thoroughly acquainted 
with meat business, to become assistant to the 
president of mideast brokerage firm, This a 
calls for creative selling, personal contact ant 
ability to produce. This is no ‘stepping ee 
but a position for the future, State age, ra 
cation, experience and salary requirements 
first letter along with recent photograph. 
replies strictly confidential. W-348, THE \* 
TIONAL PROVISIONER, 15 W. Huron St., 
eago 10, 











MANAGER: For a dog food plant. We masei 
fure canned and frozen boxed dog foods of all kinds. 
Excellent salary. State experience, age cand sil 
expected. Confidential. B. Hill, president, = 
Packing Company, P.O. Box 148, Topeka, Kansas. 





BEEF MAN: For wholesale operation, Sales “ 
production. Midwest location. Send Conv 
resume to W-360, THE NATIONAL I 


SIONER, 15 W. Huron St., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 





MISCELLANEOUS 


DON’T 
CONTINUE THROWING $$$ AWAY 
Dipping product in tenderizing solution by hand 
GET A 
WEBER DIPPING MACHINE 


For automatic dipping. It will quickly pay for 
itself in labor savings and improved product. 


WRITE TODAY 
W. F. WEBER & CO., 6541 S. Troy St. 
CHICAGO 29, ILL. 


























| WANTED: CAR LOT SHIPPERS 


BEEF 
VEAL 


and 















LAMB 





contact 


QUAKER CITY MEAT 
COMPANY 
40 N. Delaware Ave. 
PHILADELPHIA 6, PA. 


our buyers, 


MR. LUNDY and MR. HARRIS 
WILL BE IN CHICAGO 
SEPTEMBER 25 to SEPTEMBER 28 


CONTACT FOR APPOINTMENT 
at the CONGRESS HOTEL 






















Best quality BONELESS MUTTON 
from AUSTRALIA. 

SPRING LAMB CARCASSES 
_ ALSO AVAILABLE AS FROM OCTOBER 
Next shipment: PORT HUON sails mid-October. 
ORBEX, 282 Montague St., MELBOURNE S.C.o 
Australia, Cables: Orbex, Melbourne. 
IMPORTANT: IMPORTANT: IMPORTANT: 
We intend to establish a new killing and meat 
packing centre in the best part of Australia. 
Firms prepared to participate in this project and 
thus secure permanent supply of best Australia» 
meats at uncomparable prices, write for details 
to: ORBEX, 282 Montague St., MELBOURNE 
8.0.5—Australia, 























YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. ; 


Write for details on a specific problem 


KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker ® Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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EQUIPMENT FOR SALE 


BUFFALO 65-B OHOPPER: With extra 
knives, bowl slightly scored, with or without 
50 H.P. 2 phase, 4 wire, 220 V, 60 cycle motor. 
FRANCO AUTOMATIC LINKER: In excellent 
condition, 5” length links. For further information 
please contact Mr. J, B. Harrison at the Palmer 
House, Chicago, during the AMI convention, or 
a to ©. A. DURR PACKING Co., Inc., Utica, 
as a 





set of 





FLEX VAC MAOHINE: Model 6-6 four pocket 
(18 per min) vacuum packaging machine for 6-8 
oz, luncheon meat, complete with 50 CFM 
Beech-Russ vacuum pump, Both in _ excellent 
condition. Contact Mr. Robert W. Acker, c/o 
Tom Sawyer Meat Products, Inc., 1301 S. Fourth 
St., Minneapolis, Minn. Phone Federal 2-860). 


ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 








FOR SALB: One Anco #963 Vacuum ham press 
$1200 f.o.b. Philadelphia. 350 Anco #964 molds 
(4”x4”x27”) $18.00 each f.o.b. Philadelphia, This 
equipment has been used very little, and is in 
like-new condition. FS-373, THD NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





FOR SALE: 1958 and 1956 Chevrolet 6400 model- 
11% ft, Insulated body. Two rear quarter doors. 
Trucks in extra fine condition. 1955 14% Ton Dodge 
and 1957 1144 Ton International with 8% ft. insu- 
lated and refrigerated (Hold Plates) Body. Both 
trucks in excellent condition. HERTZ LICHN- 
SEE, Phone 6-1244 Johnstown, Pa. Ray Gardill. 


EXCELLENT ANDERSON 
FEATHER DRYERS 


FS-353, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 








1—Anderson Super Duo Expeller 
1—Anderson Duo Expeller, reconditioned 
guaranteed like new. 
2—Used 125 H.P. package water tube boilers. 
KEITH ENGINEERING COMPANY 
4020 Bandini Boulevard Los Angeles 23, Calif. 


EQUIPMENT WANTED 


WANTED: Sausage, meat packing and canning 
equipment. Realize profits on your used equipment 
by letting us buy or list it for you. 
H. D, LAUGHLIN & SON 
3701 N. Grove St., Fort Worth, Texas 
Phone MArket 4-7231 


and 











HAVE NEED FOR: Humidity control equipment. 
preferably NIAGARA or KATHABAR. MUST RP 
IN EXCELLENT CONDITION. EW-368, THE 
NATIONAL PROVISIONER, 15 W. Huron St.. 
Chicago 10, Ill. 





WANTED: Used or new equipment, all types 
any condition, Top prices paid. EW-367, THE 
NATIONAL PROVISIONER, 15 W. Huron St.. 
Chicago 10, Il. 





WANTED: Two used 100 gallon steam kettles. 
stainless steel or stainless steel clad, ASME 
coded. State complete specifications in reply. E. 
W. KNAUSS & SON, Inc., Quakertown, Pa. 


BARLIANTS 


WEEKLY SPECIALS 





Current General Offerings 
Sausage & Bacon 
1340—SILENT CUTTER: Seydelman, 100 |. cap., 
extra knives, like new, only | yr. old ...... $2,000.00 
142I—SILENT CUTTER: Buffalo 338-B, 175 Ib. cap., 
direct connected I5 HP. mtr. . as 625.00 
1274—SLICER: Anco #827 Hydramatic, shingling & 
packing conveyor unit, 4—stations, 3—Exact 
Weight Scales oS a ; : $4,850.00 
9907—FROZEN MEAT CUTTER: GMC #516, deluxe 
model, stainless steel, 3 HP. A-I cond. ....$2,875.00 
1I55—FROZEN MEAT SLICER: GMC Hydrauslice 
deluxe mdl. 16-24, R/F type, serial #1977, stain- 
less, 5 HP. Perfect condition ....................$2,500.00 
1076—DIANA DICER: C. E. Dippel mdi. #17, large 
size, 300 Ibs./hr., plates for 4” & I” dicing, 3 
HP. mtr., extra set dies, like new, used less 
than month .. intercept 
9758—STUFFER: Anco 500 Ib. cap., reconditioned, 
new gaskets & valves . covenant, 175.00 
1352—STUFFER: Boss 400 Ib. cap., valves, new gas- 
kets, reconditioned, A-I condition .... $900.00 
1285—STUFFER: Buffalo 300 Ib. cap., w/valves $750.00 
1171—STUFFER: Boss 200 Ib. cap., with stuffing & 
air valves ; Wee $725.00 
OT cee Conroe Ib. cap., with valves, 
air pipina urtiss | . Air Compressor $675.00 
1092—MIXER: Buffalo #5, air tilt pont $950.00 
1422—MIXER: Buffalo #4, Ib. cap., 7. HP. 
motor, hand tilt bowl ....Bids requested 
128I—GRINDER: Buffalo 766-BG, 25 HP. mtr. 
starter, latest style, excel. cond. $875.00 
1197—GRINDER: Buffalo #66-B, 15 HP. mfr., extra 
knives & plates . Pe eee $625.00 
1108—GRINDER: Globe #1562, 85%” plates, newly 
revlaced head worm, direct connected to 25 


HP. motor ........ s soe 1 85.00 
1423—GRINDER: Kleen-Kut #611, 7! HP. ...$575.00 
1409—BAKE OVEN: Advance, 96 loaf cap., 4— 
shelves, qas fired, all new controls _.... $650.00 


1172—JOURDAN COOKER: mdi. TSC, ser. 37514, 
57” x 53” x 8’10” hiah, | HP. mfr. . $575.00 
1424—AIR CONDITIONED SMOKEHOUSE: stainless 
steel, 15’8” x 9’4” x 8'8” wide, w/dble. doors, 
fans. duct work & controls Bids requested 
1051—PORK-CUT SKINNER: Townsend #27, recon- 
ditioned & quaranteed .. $575.00 
9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory converted 
for use as Hov Molds—Reduced to ..... ea. $12.75 
135—2108 (1-0-E) 8 Ibs. 11” x 514” x 414” 
100—#112 (0-2-X) Il Ibs. 11” x 6” x 5” 
46—H#114 (2-0-E) 12 Ibs. 12” x 64” x Sin” 
1249—HAM MOLDS: Globe Hoy, stainless steel, 


with covers & sprinas ea. $12.75 
398—2t114, 12” x 64" x 51,” ‘ 
47|—2t112, 11% x 6” x 5I” 

1139—HAM MOLDS: (200) Anco #964, stainless 
steel, 4” x 4” x 27” ea. $14.25 


Rendering & Lard 
1025—COMPLETE LARD PACKAGING LINE: incl. 
2—Jr. Votators. Peters Sr. Carton Former & Liner, 
Peters Sr. Folding & Closing Machine, Harrington 
Filler; set up for | Ib. packages. 
Write for complete details. 
9886—EXPELLER: Anderson RB, I5 HP. $2,500.00 
9944—BLOOD DRYERS: (6) 5’ x 16’, 40 HP. mtr. & 
starter. A.S.M.E. coded ea. 00 
1322—COOKER: French Oil Mill, 4” x 10’, 15 HP. 
TE motor, excel. cond., used only for lard $2,150.00 
1215—COOKER: Dupps, 4’ x 7’, 25 HP.....$1,500.00 
1424—HYDRAULIC PRESS: Anco 600 ton, latest style, 
with electric pump $4,850.00 


990I—HYDRAULIC PRESS: French Oil, 300 ton, 
w/steam pump, top operating cond. $2,950. 
1277—HOG: Diamond #35, 15/2” x 16” throat 





WANTED: Wet tankage hydraulic press. State 
size, condition and price. HILIL PACKING COM- 
VANY, Topeka, Kansas. 





PLANTS FOR SALE OR RENT 


FOR SALE or LEASE 


Federally inspected beef slaughtering plant in 
Western Nebraska. Building recently remodelled. 
New refrigeration and slaughtering equipment. 
On the rail dressing with air knives, moving top 
viscera table, hydraulic platforms, 40 x 30 freezer. 
20 acres of land and house. 200,000 cattle en 
feed and abundant supply of cows within 100 
mile radius. 
FS-364, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 








FOR SALB or LEASE: Option to buy, small meat 
and sausage plant fully equipped with all 
machinery and refrigeration. 10 acres of land 
with modern home. Immediate possession. Terms. 
C. H. Sturges, Phone 29 W-Winner, South Dakota. 





ing, w/base, extra knives. less motor $950.00 
9858—HASHER-WASHER: Boss #727, 10’ cyl.. new 
shaft & bearings Bessa 25.00 
1400—FILTER: Hercules, model #6, 36” dia., 62 
sa. ft. filter surface, 8 leaves, all stainless steel, 
like new. less than | yr. old Bids requested 
1174—KETTLE: Groen mdi. AHD, 80 gallon cap., 
stainless steel, steam jacketed, self-contained 
gas fired, 4’6” x 3'3”, w/controls . $795.00 


All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©. 





















ADVERTISER 


in This [Issue 


stED, 
? 


Firms listed here are in partnership with you. Products and 
ment they manufacture and services they render are designed to 


you do your work more efficiently, more economically, and 
ter products which you can merchandise more profitably. Their 
tisements offer you useful product information you can use with 








Air-Way Pump & Equipment Company 
Alfa International Corp. 
Allbright-Nell Co., The 
Allied Import & Export Co. ..........- see ce cece ree tereeeeneeene 2 
Allied Manufacturing Co. 
Amalgamated Meat Cutters and Butcher Workmen 

of North America 
American Can Company 
American Maize Products Company 
American Spice Trade Association 
Anderson Company, V. D. .........cceececsees 90, 93, 99, 100, 102, 110 
Archibald & Kendall, Inc. 86 
Aromix Corporation ; 
EOE, oi, ci pace caccwnaectsbcescgesescseucsecseetauaeee 109 
Atmos Corporation 


B. N.S. International sales Corporation 

Barliant and Company 

Belaskas and Associates 

SC NUNN, 950 G05 5 cis b vcieibn tose es cbsbecvosveccnceuese 
Brechteen Corporation, The 


Cashin, Inc. 

Chicago Corned Beef Corporation 
Cincinnati Butchers’ Supply Company, The 
Continental Can Company 

Corn Belt Brokerage Co. 

Cryovac Company, The 

Custom Food Products, Inc. 


Daniels Manufacturing Co. 

Darling and Company 

Dewied Casing Co., A. 

ee enone as RE CRS: Se nears: creas rie ee 
DuBois Co., Inc., T 

Dupps Co., The 


I EE Ne oir ic. \b bie ce wieKewemisine pS oSb PASTS le Ren OOF 
Everhot Manufacturing Co. 


Famco Division, Allen Gauge & Tool Co. ...........cc ee eeeeeeeee 
Fibreboard Paper Products Corporation 

First Spice Mixing Company, Inc. 

OE SEERA RRR Rc er ice eer a 
French Oil Mill Machinery Co., The 


General American Transportation Corporation 

Globe Company, The 

Great Lakes Stamp & Manufacturing Co., Inc. ................04- 
Griffith Laboratories, Inc., The 


Ham Boiler Corporation 

EIR oh Se eS a SS Sec wg 0 ate Mintale oRiewe ie cats 110 
Harding Market Co., John P. 

Hartford City Paper Company 

Heekin Can Company 

Heller & Company, B. 

Hedrick and Stanley 

Hess-Line Company 

Hobart Manufacturing Co., The 5 
ETM, °C Sevres Saas .c'G.sMliedok's ac dlbicdbececes caw ubens 102 
Hollenbach Inc., Chas. 

Hollymatic Corporation 

Howe Ice Machine Co. 

Hubbell Corporation 

Hygrade Food Products Corporation 


I INN INNS 5 cl iatslorels « aip.s S custe baa cate b'¥ 0 60min ool 101 
INU EE ER UMN og sian vn 00's so sce seeds harsee 21, 22 


NT oe asin on san SUN 56 0.0 400d beleeseadbasacc 58 
KVP Company, The 


Kadison Laboratories, Inc. 
Kartridg-Pak Machine Co. 


Kiwi Coders Corporation 

Kneip, Inc., E. W. : 

ee 0) RP) 
Kohn Company, Edward 


Le Fiell Company 

Levi & Co., Inc., Berth. 
Lilly and Company, Eli 
Linker Machines, Inc. 


Mayer and Sons Co., Inc., H. J. 
Mayer and Company, Oscar : 
Meat Packers Equipment Co. . 
EMEC BUA NCO: AUC! 5 Sh Spin Soi om shale 4s 5.0 «0 + 055 pcalg 2 9, 26,4 
Metropolitan Fats & Oils, Inc. 

Miller & Miller 

Milprint, Inc. 

NRTA HINGE INO 06 0 bio VS. vce crore ness ee eure eee eccec ene Cen 
Morton Salt Company 


Niagara Bottle Washer Manufacturing Co. 
Normal Meat Company 


Meiaite: THUECtS; THC. 6). 55 x's 6:0 5 o:0:0:0:0:6.9: 0 biae-4\0 0» oleae 105 


Oppenheimer Casing Co. ........8...0.cccccccececcces seh 105 


Packers’ Package, Inc. .......cccscccsccecsdescecees eeu Mt 


Parker, Incorporated, Starr 
Paterson Parchment Paper Company 
Preservaline Manufacturing Company 


Rath Packing Company, The 
Remington Arms Company, Inc. .........cccccccsecccees senna ‘ 
Royal Packaging Equipment, Inc. 


St. John and Company 

Sanfax Company, The 

Sealright Co., Inc. 

Shortening Corporation of America, Inc. 

Sioux City Dressed Beef, Inc... ....ccccccssnncescccvengan 
Sloman, Lyons Brokerage Company 

Smith Paper Co., H. P. at 
ee os a ia ee Second Cove 
Sparks and Co., H. L. 
Standard Casing Co., Inc. 
Standard Packaging Corporation 
Stange Co., Wm. J. 

Superior Packing Company 


Takamine Laboratory 

Tee-Cee Manufacturing Co., The 

EEN SENG 5 's'¢-0'4,0.0°6:0'04/6) 0 <'0'0'0'b oie tetalglt ain ene che Cae Front 
Tipper-Tie, Inc. 

Townsend Engineering Company 


U. S. Industrial Chemicals Co. 
Union Carbide Corporation, 
Visking Company Division 
United States Cold Storage Corporation + 
United ‘States Rubber oc occes cee vadeceies sce eweeteic's Co ‘oe 


Vegex Company 
Visking Company, 
Division of Union Carbide Corporation 


Wallerstein Company, Inc. 

Warner-Jenkinson Manufacturing Company 

Western Buyers 

Winger: Manufacturing (Co.\ <..6 .. 6. ciscacies 5c desntd eoeanene 


Zuber Engineering & Sales Co., EB. .......cc cece sce cecccceeee 


While every precaution ie taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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